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15 5 was ſuggeſted by ſome friends, that the addi- 
tion of ſome Figures of Courſes for Dinners and 
Soppers ſhould be ſubjoined; accordingly, I have 
made out ſeveral Courſes from five to fifteen diſhes. 
As for Supper courſes, a liſt of things for that pur- 
poſe is given, from which any Lady of the ſmalleſt 
experience may form Suppers of any extent accord- 

Ing to the articles that are in ſeaſon- All the diſhes 
for both Dinners and Suppers are to be found in this 
Fietle Book; and it is preſumed it is calculated for the 

ow : peed! and middling ranks of life, and not filled 
dir diſhes that will never be uſed. by one out of an 
. adret families that may purchaſe them. There 
bs. © Ws. Fkewiſe added a correct lift of ever thing 1 in Sea. 


fon w every month of the year, which will be ſound 
>; particularly ufeful to young houſe-keepers. | 
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glazirg for hk or plum-cake, „* 
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AS tock fir Soups or : Sauces, | 


into a pot of cold water. 
a a large piece, let it boil three qq; 
of an hour. Take it out, and 


ARE a round of beef and ut it 
18 
Marters 
fore it 
well on all fides with a knife, to draw 
the juice from it; then put the beef ant 
juice into the pot again; put in ſome 
whole black and Jamaica pepper, a few »* 
cloves, a faggot of ſweet herbs, two or 2 
three onions, and a large carrot. Let | 
all boil together, until the whole ſab= - 
ſtance is out of the meat; then ſtrain ir 55 
off, and let it ſtand all night; ; take off 
a 1 the fat, then pour it off Hou? the 5 


Cooxkxr 1 50 PASTRY. 


oxobnds: © This! is an excellent Rap. or 

a fine ſtock for any rich ſauces, If you 
want the ſoup brown, put in a little 
black cruſt of a fine loaf, and a few 
onion-ſkins, along with the reſt of the 
ieaſonings: diſh it up on toaſted bread; 

+ and, if you pleaſe, put in en two 
ounces of vermicelli. 


Spices, | 1 
Proper to be mixed with any. Lind of feafming. 


Take an ounce of black and an ounce 


* 


WES OE 


of Jamaica pepper, two drop of c 
and two or three nutmegs; beat them 
into 
. gether, and put them in a box or bottle, 


of beef, blanch it all night in cold wa- 


= £ me 


der; put it on the fire in a pot of cold | 


: Water alongſt with a 


Wa $87 « + 


powder, and mix them all” to- 


lo as they catch no air; and then you 
have them ready for ſeaſoning any a 
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et er. 5 - 
erer White 86, 3 

VV | 

Take three or four pound of a round 


gigot of lamb; 


Ir put in ſome whole white pepper z [1 
u cloves, and a blade of mace; tie 
le | faggot of parſley and chives , or young | 
w onions. + Let all boil till che ſubſtance '. 
1e is entirely out of the meat; then ſtrain a 
; ic off, and put in as much ſweet e cream - 7 
O as will make it white, and ſalt to your 
taſte; put it on the fire to warm, 
6 diſh it up on toalted bread. 
— Pigeon Saup. 5 
0 Take eight good pigeons, 
8, ons, necks, gizzards, and live 
n ut down two 'of the worſt of t 
- i  geons, and put them on witlihks mucÞ 
„ Vater as will make a large diſh-of ſoupg. . 
17 boil Ver until and the ſubſtancegs ov 
Teaf 
| the e pigeons within with. your 


mixed ſpices and ſalt; truſs them wit 
their legs into their belly ; ;: take a . 
- handful of par fon” chives: vr . 
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| ESE! bend, but not too ſmall; take ; 
about a handful of grated bread, put a 
& . good piece of butter in a frying- pan, 888 
let it come to boil, and then throw in 
dhe bread amongſt the boiling butter, 
= cloſe ſtirring the. bread from he bottom 
= of the pan with a knife, until it becomes 
= of a fine brown colour. Then put on 
& your ſtock to boil, and then put in the * 
whole pigeons alongſt with the herbs 
and fried bread; and let them boil to- 
gether till che pigeons are enough done, 
aad chen diſh them up with the ſoup. 
f you do not find the ſoup enough ſea- 
poned, pin a little more of the mixed 
_ ſpices and ſale. | 


1 Eh 
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4 AK E Take * "Fang cut it FRE waſh it 
{through two or three waters. very well,” 
ie blood, and break the clow: 
$ in the waſhings; then run it through a. 
ſearce; put on all the waſhings and 
blood with a good piece of lean beef. 
. Be et cheſe boil together a good time be- 
3 fore 1 agg put in the hare; ſeaſon | it wich 
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74 bees, Khor pu 0b hi onions; tl al 0 15 
it with a little browned butter and 
flour. Some like it with a few cur- "i f 

rants in it; but this is as you chooſe. 
Then diſh it up (after taking out _e. 

| herbs and onions) altogether, - 


Green Summer Soup, 


Take as much of the ſtock of ne 
wil make a good diſh of ſoup; take 
the ſame herbs and fried crumb 1 4 1 
bread, and order them all in the ſame „ 
manner as in the pigeon ſoupy parbeil * 

a carrot or two, and cut them very ſmall; 4 
take ſome young green peaſe, theij put 
in the carrots and peaſe along with the 
reſt of the herbs. If Nou have not he 
ſtock of beef, cut down the back-ribs of 9 
mutton, and put it in as you do in com- 


mon horchpotch, ax diſh it 8 in Oe 
fame ka 00 . 


i lum Pore, 


| of ved 


= * 

Fob „ 

„ „ 6 or” 
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pot, with ſix or ſeven Scots pints (three 
and a half gallons) of water; take out the 
veal before it is overboiled, and let the 
beef boil till the whole fubſtance is out of 

it; ſtrain off the ſtock, and then put in the 

crumb of a twopenny loaf, two pounds of 
currants well cleaned, two pounds of rai- 
fins ſtoned, and one pound of prunes. 
Let all boil together till they ſwell; then 
warm the veal, and put it in the middle 


5 of the dith. 
= | | 


25 8 5 | Leek Soup. 


2 


Take large leeks, according to the diſh 
vou intend; cut them about an inch 
long; with as much of the tender green 
as you can; throw them into water as 
Fon cut them; then cut ſome ſlices of 


. bread, neither too thick nor too thin 


put in ſome butter into a frying- pan; 
when it boils, cut the bread into ſquare 
pieces, lay them in, and brown them 
on both fides; have ſome prunes ready 
waſhed; if they are dry, take the leeks 
out of the firſt water, and waſh them 
| Urongh another; 3 have as much water 
8 „ e 


Fe- 


- * 


* 


Ch. I. er, 


boiling 4 in a pan as will cover your ma- 


terials; throw them all into it, and ſea 


ſon it with (alt and mixed ſpices. When 


the os are enough! ns your ſoup is is 
We 0 


- | 


-— ths Soup. 


Take half a a pound of ſplir peaſe, which ; 
put into two pints of water (one gallon); 


let them boil till the peaſe are diſſolved; 


ſtrain them off; take half a pound of 
butter, put it in a ſtew- pan, and boil 


it until it have done with making a 
noiſe; take ten onions, cut them ſmall, 
and throw them into the butter; fry 


them a little, then drudge ſome flour 
on them, ſtirring them all the time; let 
them fry a little after; then pour your 


ſtock boiling hot on them, and let them 


boila little time; then ſtrain it off again, 
put in a few whole ſmall onions, paired. 


or ſkinned, into your ſoup, and bout 


them until they are enough done; ſea- 


ſon it with mixed ſpices and faſt to your 


taſte; diſh it up on fried bread, and che 


: white ONIONS, 


'B * 1 aas Wo 
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Peafe Soup. 


| Take a pound of ſplit peaſe; put 
them in cold water, with a piece of 
butter, a large leek or an onion or two, 


and a large parſnip or carrot; let all 


boil until the peaſe are diſſolved; turn 


them into a drainer, and bruiſe the 
peaſe with the back of a ſpoon; then 


put in ſome of the thin, eil the peaſe 
are quite waſhed through the drainer; 
then turn it back imo the pot, and let 
it boil; then ſeaſon it with ſalt and 
mixed ſpices.” If you want it to look 


green, beat ſome ſpinage, and ſqueeze . 


out the juice, which put into the ſoup, 
with a Bega of ſpinage- leaves. When 


this is boiled enough, the ſoup is ready. 


Diſh it on fried bread, If you chooſe 


+ {weet herbs, you may throw in a {prig 


of thyme, winter-ſavory, and mint, in- 


a i ſtock; likewiſe a red herring, if 


you choofe it. Some chooſe a piece of 
Pork, hung bacon, or a piece of beef; 
in either of theſe caſes, put no butter in 


, YT 1-9 I 8; 


„ 


Ch.. „ 


— 


your ſtock. - Diſh up the meat is your 
ſoup. EE 8 


To make the * Soup FR in Saule as 
Green Peaſe Soup. 


Take the foregoing ſoup; and as the 
green peaſe are a great deal ſweeter than 
the dried peaſe, put in a little ſugar,. 
and a good deal of the ſpinage- juice; 
to make it of a fine green, put in ſome 
green peaſe; and when POT: are enough, 
the e is ready. 


Green neagre 8 up. 


* 

Take forde celery, two or 1 
rots, a turnip or two, and half a pound 
of ſplit peaſe; put them all on in boil- 
ing water, with a good piece of butter, 
and a ſprig of winter-ſavory ; > let chem i 
all boil together about an hour and a 
half; then ſtrain it off the roots; take 
ſome parſley, ſpinage, chives or young 
onions, and chervil; ſhred them groſs= 
ly, and boil rhem in the ſtock; thicken 
it "O fried crumb of bread, and ſea- 
B 5 | 


ON, 
Ho" 
- of 
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ſon it wich your mixed ſpices and falt; 2 
then diſh it APs + 0} 


CHAP. II. 
To areſe a de Head, 3 | : 


UT "the head and à piece of i 
ſhoulders into a pan of boiling wa- 
ter; be ſure the fiſh is covered with the 
water, throw in a good deal of ſalt 
and vinegar: to make the fauce; take 
ſtock, made either of beef or fiſh; 

; work. a good piece of butter and 
flour together; ſtir it in your ſauce 
= till che butter is melted; then put in 

ſome pickled oyſters with ſome of 

__ their liquor, a Jobſter cut in pieces, 
2 Whole onion, the ſqueeze of a le- 
mon, and a little of the peel, a little 
White- wine ketchup, and mixed ſpices 
= — . Ter all boil together a little 


en „„ time; 
0 bY 8 : 
pt. + 1 a F 
5 To 9g 1 1 
* 
| : 
EY ; 
| 8 : 
3 "Us - 
„ Trot he 


time; then W in a few pickles 3 into 


the ſauce juſt when you are going to 
diſh it. It ought to be put in a very 
deep diſh, as it requires a great deal of 
ſauce. I your: dith does not hold it all, 
put the remainder in a bowl, and ſend 


it to the table with the dith. .Garnafts 


it with fried flounders, ſpirlings, or 
whitings; put a little fried parſley be- 


tween every fiſh. If you have no fiſhes, 


ſupply their * 8 with horle-radiſhes . 
— | 8 


To roaſt a Cod Head. 
e the head and moviderd a RE "4% 


it in a flat tin pan; ſtew a little ſalt 
over it; put it into a quick hot oven 
about half an hour; then take it out, 
and pour off all the watery ſtuff from 
it; baſte it well with ee and ftrew. 


ſome mixed ſpices over it; put it into 


the oven again for ſome time, drawing | 
it often to the mouth of the oven, and 
baſting it with the butter. W you 


ſee it is enough fired, diſh it in the ſame 


way you do the boiled head, and the 
. . _ ſame 


£8 


* 
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fame "TOON adding. thereto two or three 
anchovies, if you have them. 1 


To Leal Cod. 


Cut in pieces about an inch think.3 3 
duſt it with flour, and lay it upon the 
gridiron over a ſlow fire. Take a little 
gravy, a glaſs of white-wine, ſalt and 
ſpices, a few pickled oyſters, and a lit- 
te ketchup, thickening them with a 
little butter rolled in flour. Send the 
ſauce in a diſh to table. 


To areſs nal! Co with Ale- ſauce. | 


Put on ſome twopenny, or fmall beer; ; 
8 ſome browned butter ready, thick 
ened with flour; pour it on the ale boil- 
ing, keeping ſtirring all the while; then 
divide the codlings into two or three 
pieces, according to their fize; put in 
the heads along with them into the 
fauce, two or three cut onions, ſalt and 
mixed ſpices, ſome lemon- peel, and a 
little ketchup. Put it in a n 
wich ſome cut pickles, *. 


I 
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DT crimp Cod or, the Dutch 1 manner. 


Boil two pints (one gallon) of 115 
and a pound of ſalt; ſkim it very clean; 
cut the cod in thin ſlices ; put it into 


1 n for three minutes; drain 


it well from the water; garniſh your 


diſh with parſley.” Ic ſhould be eat with IT, OY 


oil, muſtard, and vinegar. i road Fioes 
1 To flew Soles, N 58 5 55 : : 
"Maa the ſoles; flour them; e an 


them in a panful of brown dae boil . 


ing hot; fry them a light brown; then 
drain all the fat from them; brown a 


good piece of butter in flour, to which 


put a little gravy, a few oyſters and 
their liquor, a Nane of ſweet herbs, 
ſome onions, a little claret, the ſqueeze 
of a lemon, and an anchovy; mix them 
all together, chen put in the ſoles; let 


them ſtew over a very ſlow fire half an 
hour. When you are going to din 


the ſoles (take out the ſweet herbs and 
A ſeaſon chem e falt. and r mix- 
5 . - a 


f 
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ed ſpices; garniſh yan diſh with Weed 
lemons. 


75 fy 8 


Skin and ſcore them croſs- ways; 
drudge them with flour; then fry them 
in a panful of brown butter boiling 
hot, till they are of a fine brown. Diſh 
and garniſh them with parſley and fli- 
ced orange. Beef drippings, when ſweet, 

will anſwer better than butter to fry 
them with. 


1 To roof Salmon. 1 
a - Waſh and ſcrape the ſcales. Wee i be: 
wry: clean; dry it with a cloth; cut it 
croſs-ways; ſtrew it over with falt, mix- 
ed ſpices, and grated crumbs of bread ; 
then lay it in a tin pan, putting a little 
butter in the bottom of the pan, and; 
plenty above the ſalmon; put it in the 
ven till it is enough. Ir; may be eat 
with oyſter· ſauce, or beat butter and 
Puarſley. A grilſe done in the oven is 
a very fine diſh, Turn the tail into the 
5 . and be ſure you do not ſcore it 
. as 


Ch. II. i 

as you do the ſalmon; ſtrewy ſalt and 
mixed ſpices over it, wich plenty of but= 
ter above and below it. Eat it with rhe 
ſame ſauce as the e Garnith both 
with ee | Wn 


To crimp State. 


Cut it about an inch broad; turn ah 
piece round, and tie it with a thread ; 
have as much ſalt and water ready boil- 

ing as will cover it; put it in, ind boil 

ic on a very quick fire; cut off the 
threads, and put it on a dry diſh.” If 
you are to eat it hot, ſend beat butter 
and parſley None wick i it. nn with 


ne 4 | „ 
= 25 pot any hot of Fiſh. 


1 and clean them well; cut 1 0 = 

in middling pieces; ſeaſon. chem witngn 
ſalt and ſpices; pack them cloſe up in Aa k 
potting-can, with plenty of butter above 
and below; tie ſome folds of coarſe pa- 
per on the pot; then put them in a flow 
oven, and when they are enough fired, 
take them out of the Can, and drain them 
1736 welt 


2 
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well from their liquor; let both cool; 

put the fiſh into ſmall white pots; ſkim 

all the butter off the liquor; then take 
ſome more butter along with that you 
take from the liquor; melt it down, 
and pour it on the fiſh. Send chem in 
the pots to table. 


> 0 pickle eri. 1 


Open che oyſters and throw them i in- 
to a baſon; walh them in their own li- 
quor, and take them out one by one; 
then ſtrain the liquor, and let it ſtand to 
ſettle; you may add a little water to it; 
ſet it on the fire to boil; put a good 
deal of whole pepper, Sonne blades of : 
- mace and nutmeg; let your oyſters have 
a boil and keep them ſtirring ; when you 
think them enough done, take them off, 
put them into an earthen pot and cover 
them very cloſe; be ſure you have li- 
quor enough to cover them; you may 
cat them next day if you pleaſe, 05 


To pickle Muſeles or Cackles, 


= your muſcles, beard and ED 
- 5 them 


. 5 * 3 * : 4 N 
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them very clean; put them in a pot to 
open over the fire; take them out of 
their ſhells and lay them to cool; put 
their liquor into a clean baſon, and let 
it ſtand till any fand or grit fall to the 
bottom; then pour off the clear; take 
ginger, mace, and black pepper, and 
put to your liquor; make it ſcalding 
hot; put in your cockles or muſcles and 
let them ſtew a while, and pour them 
into a cullender; let them lie till quite 
cold and the liquor cold hkerwite; ſo 
put them together in a can or Jug; and 
tie them cloſe u p. and them for 
1 


To fricaſee Onfers, * Cockler, or M. muſcles. ö 


Waſh them thoroughly clean in their 

own liquor, then ſtrain the clean liquor 
on them ; pur them on the fire, and 
give them a ſcald; lift them out of the 


liquor ; take ſome of the liquor, and 


| thicken it with a little butter and flour 


kned together. When it comes to boil, 
put in the fiſh, and let them juſt get a 
bail or two, Have ſome yolks of eggs; 
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caſt two, three, or more, according to 
the ſize of the diſn you make; take a 
little of the liquor ou of the pan, and 
mix it with the yolks of eggs; then put 


them in the pan, and give them a toſs 


or two, but don't let them boil; then 
dith them. js 


'To ſeallp 0 FIG 


. and ſcald them; put a title 
butrer into your ſcallops; fill them with 
the oyſters; ſeaſon them with a little 
ſalt and ſpices. As you fill the ſcallops, 
put in a little of the liquor, with half 
2 ſpoonful of white-wine. When the 
ſcallops are filled with gue oyſters, cover 
them with crumbs of bread, and lay 
{mall pieces of butter above all. You 

may do them in an oven,. or brown 
| them before the firm. c 


20 brown Oyfters in their own Juice, 5 


Take the largeſt you can get; waſh 
the clean through their own juice; 


lay them cloſe together in a frying- pan, 


but don t put one above another; make 
| po 5 . them 


Wy a 4 


Frs H. 
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them of a fine brown on both fides; 
if one panful is not ſufficient, do. off 
more; when they are all done, pour in 
| ſome of their juice into the pan; let it 
boil a little, and mix any of the thick- 
neſs of the oyſters that may remain in 
the pan, and then pour it over them. 
Of all the ways of dreſſing them, this 
is the moſt delicious. 


To areſe Haddocks WI th a Brown Sauce. 


Take the largeſt you can get; clean 
them well, and cut off the heads, tails, 
belly (or what i is commonly called the 

lugs), and fins; lay the fiſh in as 
much ſmall ale and vinegar as will co- 
ver them ; let them lie in it as long as 
you can; take the heads, tails, &c. and 


together in a pan, with as much water 
as will be ſauce; put in an onion or 
two, a ſprig of winter-ſavory, thyme, - 
and a little lemon- peel; let all boil till 
the whole ſubſtance is out of the fiſh ; 
then ſtrain off the ſtock. - Brown ſome 
butter, and thicken it with flour; mix 1 55 


cut down one of the fiſh; put them all : 


then ſkin and take the bones from 
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in the ſtock with 6 ketchup, e 5 
ſpices, and ſalt. You may put in a eg 
ſpoonful of . walnut-pickle, if you have Wa. 
any. When the ſauce comes a- boil, th 
put in your fiſh; have ſome oyſters or up 
muſcles ready, and put either of them pr 
in with a little of their juice; put in as 
ſome cut pickles juſt when you are a- pe 
bout to diſh them; or if you want your Hin 
ſauce to be richer, make your ſtock of Wy 
beef in place of fiſh. It is much the tb 
better of a gs wine: _ may put in ch 
ſome claret. * 


'To 12 uf large Haddecks,. 5 tl 


Open them at the gills, and ke 
out the guts, but don't flit up the 
belly; be ſure to clean them well. 
Boil Linc of them in falt and water; 


them, and chop them on your min- 
cing board very ſmall. If your win- 
ter- ſavory and thyme is dried, beat e 
and ſearce them; ſeaſon the chopped . 
fiſh with ſalt and mixed ſpices. You 
mult work them up wich a good deal 
44 | of 
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pf ſweet butter, and as much beat 

eggs as will make them ſtick; then 
ſtuff the bellies of your haddocks wither 
the forc'd meat; keep ſome of it to roll 
np in balls; be cons to fry them in 
brown butter; make the ſauce the ſame 
as the former, and boil the fiſh in it; 
be ſure that the ſauce cover them: pur 
in the balls, and give them a boil along 
with the fiſh, If the filh have roes, boil 
hem alone in ſalt and water; garniſh 
the diſh with them and parſley.” You 
muſt lay them in ale and vinegar, as in 

the former receipt. 


| To dreſs Whitings with a White Sauce. 


Clean them well, and lay them in ſalt 
and water. You may make your ſtock 
of haddocks, or, if you pleaſe, the brot 
of a young cock, and ſeaſon it with ſalt, 

whole white pepper, mace, lemon- peel, 

8 two or three cloves. When this is 
enough, ſtrain it off, and turn it back 
into the pan, and chicken it with but=: 
ter wrought in flour. When it boils, 
have ſome parſley, chives, or young 
1 . Onion, 
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_ - onions, minced ſmall, and put them in| 


the ſauce ; let them boil a little before 
you put in whirings, for à very little 


weill do them; caſt ſome yolks. of eggs, 
according to the ſize of the diſh; ſcrape 
'a little nutmeg amongſt the eggs, a 


glaſs of white- wine, and a little of the 


juice of a lemon; then take out a-little 


of the boiling face, and mix with the 


eggs; pour all into the pan amongſt che 
| auce, keeping it ſhaking over the fire. 


Be ſure you never let any ſauce boil af- 


ter the eggs go in. Small haddocks 
dreſſed the ſame way are very good. 


To make Parton ( Crab ) Phe... 


| After your partons (crabs) are boiled, 
pick the meat clean out of the body and 
toes (claws) ; be ſure that you leave none 


of the ſhells amongſt the meat; ſeaſon it 
with ſalt and ſpices; purin ſome crumbs 
3 ol bread; put them in a pan with a 


od | deal of red or white wine, but 
preferable; put in alſo a good 


quantity © of butter; then put them on 
the Ys and let * be thoroughly 
Rd 1 . JE] '- 5 boiled; 


8 
bh „ 
8 


ch mn 


boiled; waſh the ſhells of the body very 
clean, and fill them up with the meat, 
ſo far as it will; go; fire them in an o- 
ven, or, if you have not an oven at 
hand, put them on a gridiron over a 
clear Hire; ; then brown them before che 


fire. 


18 


4 F re if Lobfters. 


After boiling your Lobſters, pick the 
meat out of the toes (claws) and rail; 
cut it into ſquare or long pieces, not tod 
ſmall; pick alſo all the good meat out 
of the body. If it be a coral lobſter, be 
| ſure you take all the red. Take as muck 
good ſtock of any kind of meat as will 
cover them; in which you may boil 
a blade of mace and ſome lemon- peel; 
e thicken it with a piece of butter wrougke 
it in flour; when it boils, put in your lob= 
sW fters; caſt the eggs and other materials 
ain the ſame manner as in the ſauce for 
it the whitings: do not have too much 
d fauce, as it muſt be pretty thick. All 
nl 1 ſauces are the better of a little 
chick ſweet cream. "Take ſome of aſt 
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5 me them from. 5 ſhoulders to the 


under ends of the ſmall toes, Metaws) and 5 
Mliced lemon for garniſhing your diſh. 


To few T; routs with Brown Sauce, | 


After they are cleaned, dry. them very 
well; duſt them with flour, and brown 
chem a little in the frying pan; . ” 


much ſtock of either beef or fiſh; 


in a faggot of ſweet herbs, and an ka 
or two; ſtrain off your ſtock; thicken 
it with b neh butter and flour; ſea- 
ſon it with ſpices, ſalt, ketchup, a little 
walnut- pickle, and fome claret. When 


the ſauce comes a- boil, put in the trouts, 


and ſtew them until they be enough. 1 


you chooſe them with a white ſauce, 


do them in the ſame manner as the 


whitings: 'You may dreſs pike or eel 


in the ſame way as the trouts with a 

brown ſauce, taking care to cut the 
. cels in pieces about three or four inches 
long. © Þ 5 


. Ti 0 505 Eels. 
After waking the ſkin off your eels, 


tail, 


— A o@S jak. a _ 


tall, and bone them; ſeaſon them very 
highly with ſalt, ſpices, and ſweet. 
herbs; then put every two together, 
the inſide of the ſhoulders of the one to 
the inſide of the tail of the other; roll 
every pair up as you do a collar, and 
take as many of them as will fill your 
potting can, putting ſome butter above 
and below them: cover them with 


courſe paper; put them in the oven, 


which muſt not be too hot; - it will be 

| a good while before they be enough. 
When you diſh them, put one of the 
collars in the middle of the aſſet (diſh), 
and cut another into thin flices, and 
put round the one in the middle. You 
may garniſh them with any ca thing 
you chooſe, | 


Beſt way of pott ug freſh Herrings, 


Scale them, and make them ver 
clean; ſeaſon them well with ſalt and 
ſpices ; pack them nearly in your pot- 
ting-can, laying the ſhoulders of the 
one to the tail of the other. When you 
have as many _— you intend, pour 

0: 
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on as much vinegar as will cover them; 


bind them cloſe up, and put them in a 


flow oven. They will take about four 
hours of doing. 


To Fry Turbot. 


Slice the turbot as thin as you can; 


flour them, and fry them on both fides 


of a fine brown; beat ſome butter; pur 


* a little walnut pickle, ſome pickled 


oyſters, and a little ketchup in it for a 
ſauce, which you may pour over the 
turbot: garniſh them with ſliced lemon 


or — The tail- cut is che beſt for 


3 dreſs a Sea-cat. 
Waſh i it very clean, and ſkin it; turn 


the tail into the mouth; e ſome 


good ſtock, thicken it 8 browned 


butter and flour; put in ſome claret, 


Pachup, ſalt, and ſpices, two or three 


- anchovies, ſome pickled oyeſters with 


fome of their liquor, ſome cut pickled 
walnuts with a little of their pickle; 
be ſure to have as much. ſauce as will 

cover 


- half 3 2 9 WWW 


cover the fiſh ; Vat the fin at =_ 


the ſauce; then diſh it, and Put the 


ſauce about! it. 


T7 Y dreſs a Sea-cat with a white Sauce, 


Order the fiſh as in the former re- 


ceipt; boil it in ſalt and water; and 


for ſauce take ſome good ſtock; thicx- 
en it with butter; work in flour a little 
white-wine, a blade of mace, a little 
piece of lemon- peel, an anchovy, ſome 
pickled oyſters, and a little of their li- 
quor- When the ſauce 1s ready, beat 


the yolk of an egg, and mix it with 1 it; 


diſh it, and pour the ſauce over it. 
Anchovies, oyſters, pickled walnuts, 


a} lemon-peel, are fine ingredients for 


all kinds of dreſſed fiſh. If you have 
no ſtock made of meat, you may make 


a very good one of fiſh. The proper 
fiſh for i it are haddocks, N i 
= flounders. 1 © 
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CHAP. III. 


25 red a Rump of Bee 


OR one : rump, take two OUNCES of 

ſaltpetre, a quarter of a pound 
en ſugar, half a pound bay ſalt, one 
ounce of Jamaica pepper, two drops of 
cloves, a nutmeg or two; beat and mix 
them altogether, and rub it into the 
beef as well as you can; then rub it 
over with common ſalt; bed and cover 
it with the ſame; let it lie three weeks, 
turning it every other day, and chen 
hang it up. 


To make Matton Hame. 


7 Half a pound of bay ſalt, a conan hf : 

a pound of ſugar, will do chree or four 
mutton hams. If they are very large, 
allow half an ounce of ſaltpetre to each 
ham, the ſame * as in the 
above 


ch. III. Fins; 4 


above receipt. Thruſt your finger down 
the hole of the ſhank, and fluff it well 
with the ſalts and ſpices; - rub them well 
over with the ſame; then rub them 
over with common ſalt, and pack them 
in the trough, turning chem every other 
Jar ar a een and neee 
up. 2 : 


To make 2 Bacon Ham. Ek: 


LE 
* "ay 
* 
fate). 


Take a pound of common and a pound | 
of bay ſalt, two ounces of ſaltpetre, an 
ounce of ſalprunella,, a quarter of a 
pound of coarſe ſugar, and ſpices as in 
the former receipts; mix all well toge- 
ther: open it a little at the ſhank; ſtuff 
it well with the ſalt and ſpices; then tie 
ie hard up with pack- thread round the 
ſhank- bone to keep the air out of it; 
rub it all over with the mixture as well 
as poſſible; lay it in a trough, and ſtrew 
2 lee ſalt above and below it; take 
two or three folds of. an old blanket, 
and cover the trough to keep out the 
air. After it has lain that way two or 
three days, pour off all that brine; then 
os „„ take. 
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take what Was left of the riixed (alts, 


and mix in ſome more common ſalt 
with them: rub the ham every day 
with it, turning it, and throwing away 
the old brine every day. Continde fo 
doing for three weeks; be ſure to co- 
ver the trough always with the cloth; 
lay the ham upon a table, with boards 
and weights above it; then hang it up. 
All hung-meat is beſt ſmoked with 
wood ; A 1s che beſt, if you have 
. | 


2 o cure Neo ts T 


. chem well with common alt, 


"a let them lie three or four days; ; 


= then lay them in a heap on a table to 
let the bring run from them; then mix 


as much common ſalt, bay ſalt, ſalt- 
Petre, and coarſe. ſugar, as will do the 
quantity of tongues; ſtrew, ſome com- 
mon ſalt in the bottom of a barrel; pack 
in the tongues neatly, and on every 
row of them ſtrew the mixed ſalts; if 
you have not enough, make it up with 
common ſalt; * on the ſinking board 
. and 


* 


and weights above it to bring up the 
brine to cover them; han cloſe up the 
barrel. 


70 11 Forced-meat Balls, 


Ws -- the lean part of beef, pork, veah : 
or mutton, as much ban as meat; 
mince them ſo ſmall as they will ſpread 
on your fingers like paſte; ſpread and 
fzaſon it with mixed ſpices and falr ; 
work it up with a beat egg to faſter it; 
have a little dry flour in the palm of 
you hand, and = them up in balls, 
or long-like ſauſages; fry. them with 
browned butter. You may put ſweet 
herbs in forced meat if you choole it. 

Lou will get the fiſh- forced meat in 
the recent for ſtuffing haddocks. 


To flew a Rump of Beef. 


Take the big bone out of it; make 
ſome holes in it with a knife; put in 
ſome mixed ſpices and ſalt in every hole, 
and turn your finger round it, If you 
chooſe to ſtuff it, fill up the holes wit h 
lorced meat. In that EO you need not 


s 
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put in the ſalt and ſpices in the holes; 


rub the beef over with the ſalt and ſpi- 


ces; let it lie a day or two in that ſea- 


ſoning; take it up the morning it is to 


be dreſſed; dry it well with a cloth, 


and rub it over with beat eggs, and duſt 


it with flour; have ſome browned but- 
ter ready in à frying- pan; lay in the 
beef, and turn it round in the frying- 


pan browned over; have water boiling 
in the pot, and put in the beef; you 


muſt not have too much about it; keep 
the pot very cloſe covered after it 18 


once come a-boil; you muſt keep it 


ſtewing over a ſlow fire, only ſimmer- 
ing all the while; turn the beef fre- 


_quent)y, as it muſt not have too much 


liquor about it. If it is a very large 


Trump, it will take three hours doing; 


take up ſome of the broth, ſcum all the 


fat clean off it; take forced meat, ſome 
of it rolled in balls, and ſome long like 


ſauſages; brown them in butter in the 
frying-pan : drain all the greaſe clean 
from them; have a couple of pallets 
ready and ſome kernels; parboil and 
5 brown 


8 
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brown them a little; have ſome truffles 
and morels; be ſure to ſeald them a 
| little. cut the pallets in ſquare. picces; 
If the kernels be large, cut them in two- 
or three pieees; take the ſtock: that you 
took out of the pot, and thicken it with 
browned butter and flour; put it on to 
come a- boil; then put in the balls and 
all the other things, and let them boil 
a while in the ſauce; pur in ſome ket- 
chup and- cut pickles; never let the- 
pickles boil; lay the rump in the mid- 
dle of a ſoup-dith, and the ſauce about 
it. It is very good, although you keep 
out the trufes, morels, pallets, and ke f- 
nels. You need not put the forced meat 
in the rump, except you pleaſe; but 
. it as in the n bY the 1 re- 


AR flew a: 3 of Beeſ x with Been. 0 
[1t is very good,” and not very expenſive. 


| Seaſon the beef in the ſame way as in; 
the former receipt; brown it off in the 
Tame. manner, and put it into a pot of 

. Go boiling 
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boiling water; let it ſtew on a ſlow fire 
with a good deal more water aboyt it 
than in the rich way of dreſſing it: it 
makes a very good ſoup. Take ſome 
carrot and turnip; parboil the carrots 
with the beef : they give the ſoup a good 
reliſh : turn out the carrots and turnip 
into a turner, or cut them in dices ; 
| brown a little butter, and thicken it with 
flour; lift up ſome of the ſoup, and 
ſcum all the fat off it; thicken it with 
browned butter and flour; ; then put 
the carrots and turnip into the ſauce, 
and let them boil until they are enough, 
If you find the fauce not high enough 
ſeaſoned from the ſoup, put in more ſalt 
and fpices and fome ketchup; throw an 
onion or two into the pot, and ſtrain 
off the ſoup ; ſcum the fat off it, and 
put in toaſted bread. Diſh the beef 
with che ſauce and roots around i „ 


Beef a- la- mode. 


Take a ramp of beef, and lard it with 
bacon; cut the pieces of bacon long; 
51 * in ſalt me mixed ſpices be- 
fore 


fore you put them into the larding 
pins; lay ſome timber ſkewers acrols , 
the bottom of the pot; lay the beef on 
them, with two or three onions, a fag- 

got of ſweet herbs, and a gill of vine- 
gar. You may cover the beef with the 
{kin of the bacon. Put a wet cloth _ 
round the mouth of the pot to keep in 
the ſteam; put the pot on a very flow 

fire to ſtew, till it is very tender; when 

it has been two hours on the fire, turn 
the beef in the pot, and cloſe it up again 
wich the wet cloth. If it is a very large 
piece, it will take five or fix hours in 
doing; but whatever ſize the beef is of, 
it is enough when it is tender: take up 
the meat, and ſtrain off the ſoup; ſcum 
off all the far very 25 and Pug the 
ſoup on ths beef. 


77 pot Beef. 


Take ſome ſlices of a rump or a hook- 
bone of beef; ſtrew a little ſaltpetre on 
it; let it lie two days; then put it in 
the potring-can with a good deal of but- 

| ter or luet; tie it cloſe up with Paper, 
N ce and 
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and put it in a quick oven; let it bake 
two or three hours; then als it out 


and pour all the fat and gravy clean 


from it. When it is cold, pull it all 
into threads, and beat it very fine in a 
mortar ; ſeaſon it with ſalt and mixed 
ſpices. Whatever weight of beef you 
Have, take the fame weight of ſweet 
butter; oil and ſcum it; pour it on the 
meat; and keep back the grounds. You 
muſt work the butter and meat very 
well together; then preſs it into ſmall 
white pots, and oil ſome more butter; 
pour it on the top, and tie them cloſe 
up with paper. You may ſend it in the 
pots to the table. You — 7 pot hare in, 
dhe fame manner. 7, 


To make minced: Collops. 


Take a tender piece. of beef, keep out 
all che ſkin and fat, mince it ſmall, 
ſeaſon it with ſalt and mixed ſpices ; 
you may ſhred an onion ſmall, and put 
in with it; ſpread the collops, and 
_ drudge flour on them; brown ſome 


butter in a fryjog-pan 5 pr, the collops. 
. 
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in the pan, and continue beating witk 
the beater till they ſuck up bs the but- 
ter, and be a little brown. Yew may 
draw as much ſtock from the eins and 
tough pieces as will ſerve for the ſauce; 
ftrain off the ſtock; ſet it on to boil, and 
put the collops in, and let them ſtew 
until they are enough. You may put 
in ſome pickles if you chooſe them. If 


you ſee any of the butter on the Wy 
ſcum it. 


To Pot a Co's Heal, 
Waſh it well with ſalt and water; it 
is the better of blanching a night, gi- 


ving it more clean water; break it, that | 


it may go into the pot; boil it untik 
the fleſh comes off eaſily ; take out the 


, 


eyes and the pallet: rake the black ſkin 
a off the pallet; cut the black out of the 
eyes; cut the eyes in rings, and the 
pallet in dices, the fat parts about 1 
inch long, and mince the black part 
mall; then mix the pieces all nd en, 
take the fat off the broth; put the meat 
into a pan, and all tke fat, "wh a good: 


deal 
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deal * the brock; ſeaſon it. with ſalt 
and mixed ſpices; put it on, and let it 
boil, ſtirring it frequently; let it boil 
until you find the meat tender, and 
ſuck up moſt of the j juice until it is like 
a thick jelly about ir, and then por it 
up. A calf's foot or two, cut in the 
| breadth of a ſtraw, and about two in- 
ches long, mixed in the pan among the 
| Teſt ſome time before it comes off, looks 
very well. 


To broil Beef S. feats. 


f Take the beſt bit of the beef for 5 
k Ads off the rib-end of a ſparerib; cut 
the ſteaks pretty thick; brade them 

with the flat fide of the chopen knife; 

the gridiron muſt be very clean and 
very hot, the fire very clear, before you 
lay them on; keep turning them often. 
iz When enough ſalt them in the diſh; 

ſtrow reer over them. Send them hot 

* a cover over them. e 


© Scots i or Aeued J 2 Collops. | 


| Car your beef i in fmall pieces; begt 
thay 


Ch Hl. . 
chem well; take a ſtewpan, brown a lit- 
tle butter with flour, put in a row of 
beef, with pepper, ſalt, and ſliced onions; 
repeat the ſame till your ſtewpan is near 
full; add two ſpoonfuls of water to a 


middle-ſized diſh. Cover the pan cloſe- 


ly on a clear fire; ſhaking the pan ne- 
ver take off the cover. Ten minutes will 
do them. 


To make Beef PER 


"One chin. ſlices of a tender piece of 
beef pretty long, and about three inches 
broad; cut the fat pieces ſeparate from 
the len beat them with the rolling 
pin; put a bit of fat on every piece of 
lean; ſeaſon them with ſalt and mixed 
ſpices; roll every one up like a collar; 
pack them cloſe to one another in a pot- io: 
ting can; put butter above and below: 
them; then tie them cloſe up with coarſe 
paper; put them into the oven, and 
bake them until they are enough. If 
you eat them hot, pour off all their 
own juice, and ſcum off all the far; 
wick it with a little butter wrought 


1 o 
„ 


bout it; tie the cloth very tight at both 


4 4 BY of the ends of the cloth, to drop the wa- 


—_ 
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in flour, a little ketchop⸗ and ſome eur 
pickles 1 in the ſauce; pour it over the 

collops; it makes a very pretty cold aller 2 
when you cut the roll in {lices. 


bes 5 0 collar Beef.. 


Take che nineholls of beef; Pont it: 
rub 1 it well with ſalt and falpetre ; ; let 
it lie three or four days, or more, ac- 
cording to the thickneſs of the beef; 
take it up and dry it well with a cloth; 
then ſeaſon it very well with mixed ſpi- 
ces and ſweet herbs, if you chooſe it; 
roll it up very hard, and roll a cloth a- 


ends: bind the whole collar very firm 
with broad tape; put it into a pot of 
boiling water; be ſure to keep it always 
covered with water. If it is very thick, 
it will take near four hours boiling. 
When it is boiled hang ir up by one 


ter from it; when it is cold, looſe 1t out 
of the bindings. Vou may make a collar 
of pork the very ſame way; it takes al- 
ways a: * more boiling than beef. 

6 , "Scarlet 


FI To CF 


Karle Beef 


Take a piece of a breaſt of very fat 
beef; blanch it twenty-four hours in 


cold water: then drop the water very 
well from it, and dry it very well with 


a cloth ; rub it weil with brown ſu- 
gar, ſalt, and ſaltpetre; turn it ever day 
for 4 fortnight, and then boil it. It 


cats very well hot with greens, and 


when ſliced down, makes a N pretty 


cold aſſet. 


50 D fiew a Fillet of al. | 
Cut off the ſhank-bone, and make 5 


holes in the veal; after ſtuffing it with 


forc'd meat, rub it over with an egg, 
and duſt it with flour, then brown it. 
When the veal boils, put in as much 
ſtock as will cover it; cover the pot 
very cloſe, and let it ſtew on a flow fire; 


| turn it ofcen as the liquor waſtes. When 


it is enough, take up ſome of the li- 
quor; ſcum off the fat, and thicken it 
with a little butter wrought in flour; 


put in ſome pickled oyſters, and a lit- 


He ä tle 


and a ſcrape of nutmeg; mix it with the 


4 
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tle of their liquor, a large glaſs of white 
wine, and the ſqueeze of a lemon. You 

may boil a piece of lemon-peel and a 
blade of mace in it; but be ſure to take 
them out before diſhing; give it a ſcrape 
of nutmeg ; then dith the veal, and 
pour the ſauce over it. The ſhank, or 
any piece of freſh meat, will make a 
very good ſtock for it. 


To make Scotch Collops. 5 | X 


| Cut thin ſlices out of the thick of the 

thigh ; beat them with a rolling pin, 
and brown them with freſh butter; boil 
with the ſtock a piece of lemon- peel, 
ſome mace, and a glaſs of wine; ſtrain it 
off, and thicken it with a little butter 
| wrought 3 in flour; put in ſome pickled 
oyſters ; then put in the collops, and 
don't let them get above three or four 
boils; beat the yolk of an egg, and mix 
in two or three ſpoonfuls of ſweet cream 


* 


collops, and give them two or three toſ- 
ſes above the fire; but do not let chem 
© boil; falt them properly. 


Garniſh all veal-diſhes with liced los 


mon; 


mm. rie, „ 


mon; you may put in fore d- meat balls 
if you pleaſe, _ FEE 


0 haſh Cold Vat.” 


Cut it down in thin flices ; take the 
bones and ſkinny pieces to make the 
ſtock of; boil a piece of lemon- peel and 
a blade of mace. If there has been any - 
of the gravy left of the roaſt, put it into 
the ſtock ; then ſtrain off the ſtock, and 
thicken it with butter and flour as a= 
bove; put in a little ketchup and the 
ſqueeze of a lemon, if you pleaſe; it is 
much better of a little wine; then put 

jn the veal, and give it a boil or two, 
and then diſh it on * of toalted a 
bread. f 


i / ß a dS {0 


WH 


Jo mince Culd Pral.. 


Cut off all che brown'd pieces nd 
fat; mince the white part of the meat 
ſmall with a knife; boil ſome ſweat 
cream (taking care to ſtir it until it 
boils, to keep it from bratting); thick- 
en it with a very little ſweet butter 
knead | in flour; pat in the veal, and ſea- 

i | ſon 
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fin it with Su grate of 8 a Herle 


ſalt, and the ſcrape of a nutmeg ; keep 

Ft tolling on the fire until the ſauce is a 
little thick; juſt before it comes off, 
give it a lirtle ſqueeze of a lemon : ſo 
ſerve it up. a 


2⁰ make Val Cutlets. 


en cutting the back ribs of veal 
into ſteaks, brod them with the chop- 
* flour them before you put 
them into the frying- pan; make them 
of a fine light e make a ragoo 
ſauce of ſome ſtock ; thicken it with 


"brown'd butter and fours as in the other 


receipts for brown ſauce, and the ſame 
kind of ſeaſoning; then put in the 


ſteaks into the ſauce; let them ſtew un- 


ul meth are enough : ſo 1 15 them up. 
Broil dVeal Cultts. | 


8 {Dar and beat them as in the former 


- 


5 — beide rub them all over with a beat 
egg; ſeaſon them with ſalt and the 


grate of a lemon; ſtrew ſome crumbs 
of bread over them c Weck ſides; 4 ent 
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Sv A fte ited Henke butter over thang 5 
| lay every cutlet in clean white paper; 
Þ Wl broil them on a clear fire, turning them = 
often until they are enough; take off 9 
te paper, and diſh them: for ſauce, = 
ſend up ſome beat butrer, ketchup, ang 
the ſqueeze of a lemon, in a ſauce· boat. x 
i To Fricaſee a Breaft of Veal. | 


Cut down the ribs of the breaſt ; 
break them into ſhort. pieces, and waſh 
them very clean; let them lie ſome tine 
5 in water to blanch. You may put in - 4 


: 
A 
little milk or flour, to help to whites © 
me meat; then put it into a cloſe goblet | 
1 with boiling water; put in a tied ,bunch = i 
of parſley, a blade of mace, and ſome 
lemon- peel with it; let the meat boil 
ender; caſt ſome yolks of eggs, and 35 
mix a little cream, white wine, ſome ſalt. 
1 the ſcrape of a nutmeg, and the ſqueeze, "il 
„of a lemon with them; thicken ſumne | 
„ Jof the broch the meat is boiled in with — 
very little ſweet butter knead in flour; N 
2 and when it boils, ſtir it in gradually - 
, mong wk 886 take the meat quite 


ky 
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away from the broth, and put ir into 
the ſauce-· pan; pour the ſauce on it un- 
til it thicken; but be ſure never to let 
any thing come a- boil that eggs are in, 

; elle it will curdle che ſauce. 


| ty Grice any abit meat 1n 


the ſame way; fuch as lamb, chickens, 
rabbits, tripe, pallets, and kernels, Cc. 


To make Veal F ricandos, 


Cut the back-ribs, keeping two of 
3 together; make a ock of the 
ſhank, neck, and any courſe pieces; 
make up a faggot of ſweet herbs, winter 
ſavory, thyme, and parſley; put it into 


the ſtock, with a few onions, ſome le- 
mon- peel, whole pepper, a little white 


wine, the ſqueeze of a lemon, a few 
cloves, and a blade of mace, If you 
chooſe, you may put in an anchovy, 
When the ſtock is enough, ſtrain it off, 
andthicken it with batter knead in flour; 


when it comes a- boil, put in the ſtakes, 


and ſtew them on a ſlow fire. When 


you diſh it, put in any kind of pickles 


or 


- 
1 1 . 8 —— 2 8 
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or not as you pleaſe; be ſure to brown 
the ribs in the frying- pan before ou 
put them into the ſauce. _ 3. 


7 0 make Veal Olives. 


| Take ten or twelve veal tollops, cut 
them thin, and a good deal longer chan 
broad; rub them all over with an egg; 
then cover them all over with forc'd 
meat; roll them up, and pack them. 
cloſe to one another, in any thing that 
will hold them, and fire them in the 
oven; when they are enough, lay them 0 
| neatly in the diſh, putting a ragoo of 
pallets and kernels over them. 


To dreſs a Calf*'s Head. 


After ſcalding and waſhing it very 
clean, lay it in cold water to blanch; 
u boil it, but not too much; when it is 
y. cold, cleave it quite exactly through the 
F middle; take one half of the head; take 
; WW out the tongue and pallet; cnt off the 
s upſtanding part of the ear; ſtrike off 
n the end of the noſe; ſcore it in ſquares; 
es rub it over witn a beat egg; then ſtrew 


On | | ES . 
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it over with ſalt, mixed ſpices, and 


crumbs of bread; lay pieces of butter 
upon it, and put it before the fire to 
brown, baſting it frequently with the 
butter. Remember, when cleaning the 
head, not to open the jaws. Cut down 
the other; half into ſlices, neither too 
long nor too ſhort; {lice off the ear- part 


round ways, and take out the eye; cut | 


the black out of it, and lice it down; 
ſkin the tongue and pallet, and Alice 
them down: thicken ſome ſtock of beef 
with butter knead in flour; ſeaſon it 
with ſalt, mixed ſpices, a little kerchup, 


ſome white-wine, the ſqueeze of a le- 


mon, and ſome p ickled ' oyſters; put 
in the haſh, and Jer it ſtew a little; 


throw in a piece of lemon- peel, but 
take it out when you diſh it. If you 


want it done in the higheſt way, it 
ſhould have forc'd meat balls, ruffles, 
| morels, and pickled mühe n : bar 


it is a good diſh without theſe four ar- 


ticles. When you diſh it, lay the haſh | 
Ml the diſh, nn the. other w in the 
. 6 . 


| 
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middle; karniſh with the brain, cakes, | 
and ſliced lemon. 


* ; 


— * e r 


— 


To make Brain Cale. 


When the head is cloven, take out 
the brains; take out any ſtrings. that 
| may be amongſt them, and caſt them 
well with a knife ; then put in a little 
| raw egg, a ſcrape of nutmeg, and a little 
ſalt, and mix them with flour to make 
them ſtick together; caſt them ſmooth; 
then drop them like biſcuits into a pan 
t of boiling butter, and fry them on both. 
„des a fine brown. 1 
— Lambs brains are done in the fame | 
1 manner . | 


od w- T7 OS: 9 SW. $9 


* 


T 9 Ti urtle a Calf Head. 


Put the head in a pot to boil for half 
an hour; cut it into ſmall pieces; you 

muſt have a very ſtrong ſtock of beef - 

make a faggot of parſley, onions, and 
ſweet herbs; it muſt be very high ſea- 

ſoned with ſpices; put in a little Cayenne 

| pepper; ſtrain the ſtock from the herbs, 
and put the minced meat into the ſtock, < 
D with 


4 
„ 
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with a mutchkin (pint) of Madeira, e 
yolks of four hard eggs chopt, and a 
good piece of the lean of bacon- ham; 
let all boil together until the head is 
tender, and the gravy well-ſoked in; 
then take out the ham; have a fricaſee- . 
fauce ready to pour on ; give it a toſs 

on the fire to mix it: the n is 
a 17 8 round the diſh. 


To fot a Calf"s Head. 


{Boil ir about half an hour J ſlice as 
many round pieces off the ear as you 
can; cut out the black of the eyes, and 


© fhice them into rings; cut the ſkinny 


Pieces about an inch long, and ſome a 
little longer; ſome about the breadth 
of a ſtraw, and ſome of them broader; 
cut the fleſhy parts of the head pretty 


mall; have ſome beef. ſtock; boil a 


blade 0 


"mace, a little lemon- peel. and a 


”  _ ſprig of winter ſavory in it; ſtrain it 


I bis and run it through a jelly-bag; cut the 


off; clarify it with the white of eggs, 


Pallet into ſmall ſquares ; put all 1 
meat in the ſtock, and ſeaſon it with a 


little 


* 
1 * 
ba de 
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little 1 pepper and Gas 1051 it 1 
until the ſtock is well- ſocked | in; put a 
little of the thinneſt of it into the bot= 
tom of a ſtone bowl, and let it cool; 
take ſome pickled bitroot and pickled AÞj 
cucumber ; cut them in ſuch dite „„ 
that you can lay them in the form of a 
flower on the jelly, that is, in the bot- 
tom of the bow]; lay a tire of the ſteẽ - 
meat over it: as you lift the meat, pick 
out the rounds of the ears and eyes, and 
lay them aſide on a plate; lay on ſome 
more of the meat, until there is about. 
the half of it in; then take the rounds. 
of the ears and the eyes that you kept. 
out, and flip them down edge-ways as 
near to the ſide of the bowl as you can; 
let there be a little diſtance between : 
every. round; put 1n the reſt of the meat 
round the edge of the bowl; put ſliced. 
bitroot and kidney-beans, or any thing 
that is green at the time, about with the 
bitroor, or any thing that i is thowy; it 
muſt be thoroughly cold before it is 
turned out of the bowl. If it does not 
come cably out, put the bowl into warm 
| 17§ĩ— , water, 
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water, but let it tand very ſhort time 
in the water; then turn it out on your 


- T's ZN Mutton Cutlets. 


Cut the back-ribs or loin of mutton 
into ſtakes, and beat them with the 
chopping-knife; brown them in a fry- 
ing-pan ; then ſtrew crumbs of bread 
over them; ſeaſon them with falt and 
ſpices; have as much good ſtock as will 
cover the ſtakes; put a little ketchup in 
the ſauce; it 1s uch better of a letle 
red wine; when the ſauce comes a-boil, 
put the ſtakes i into a cloſe pan; let them 
— Rew until they are enough. In caſe the 
ſauce be not thick enough with the 
' bread, put in a little butter wrought in 
flour; ſtrew ſome cut pickles on the 
| ſtakes when you diſh them. 


To baſh Cold Mutton. . 


Cut the mutton down in thin Aces; T 
break the bones, and take any pieces of - 
the mutton that does not go into the 


7 _; it makes _ ſtock the bett. 


ch. m. n Mb 


You may boil an onion or two in it. 
When the ſtock 1s ready, thicken it 
with brown'd butter and flour; put in 
a little ketchup and ſome ſalt and vices * 
when the ſauce is boiled, throw in the 
haſh, and let it get two or three quick 
boils. If chere. was any of the cold gra- 
vy left, put it into the ſauce, taking care 
not to put in any of the fat along with 
it. All haſhes are much the better of 
cut pickles in them. Diſh it on ſippits 
of toaſted bread. Cold roaſt beef or 


lamb may be * in the ſame man- 
ner. 


To make a Haricot of Mutton. 


After cutting off the flap of a loin of 

| mutton, cut the reſt into ſtakes, and 
beat them with the chopping-knife ; 
brown them in a frying-pan ; lay them 
on a diſh, and ſeaſon them with ſalt and 
ſpices on both fides; have ſome carrots 
and turnips turned; if you have not a 

turner, cut them into ſquares; be ſure 
that che carrots are parboiled before you 
cut them; have as much ſtock as will 


«;o 
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cover the meat and roots; thicken it 

with brown'd butter and flour; then 
put in the ſtakes, carrot, and turnip, 
and all the gravy that runs from the 
ſtakes, into a cloſe pan, and let them 
ſtew until they are enough; lay the 
ſtakes in a ſoup-dith, and the roots and 
ſauce over them. 


To dreſe a Diſh of Mutton with Pape * 
in place , Coals, which ts thought to 
eat ſweeter than when done on. the com- 
mon Fire. 


44% Cut down the back ATT in Bikes, _ 
dat them with a chopping-knife; pare 
- Tome turnip, and ſlice them very thin; 
"ies alſo ſome bread and an onion or 
two very thin; mix the turnip, bread, 
and onion together; ſeaſon the takes 
with a little ſalt and ſpices; lay a row 
of the ſtakes in the bottom of a ne- 
-cromancer*, then a row of the bread 
15 and roots, and ſo continue until it is 
full; tie the} necromancer by the handles 

i „ \. 1 

A necromancer is a flat white iron pan, with two | 
*** and a lid that checks i in very cloſe, 


2 


* 
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detween two chairs; have a tea - kettle 
of boiling water; fil up the pan with 
it, and put on che lid very eloſe; have . = 
ready ſome waſte- paper ſtripped thfought © ©; 
your hand; light one piece after ano i 
ther, and hold it below the bottom of =—_ 
the pan, moving the lighted paper back- 11 =_ 
wards and forwards, and it will be reg 2} 
dy in leſs than a quarter of an hour. 8 v4 
Send it to the table in the necromancer. — 
with a plate belo ß  -: :;; |, 


To 01 Fa Leg of Lamb with cue r 
Cauliſlo wer. 


Cut off the loin, and boil the Sion =» 
cut the loin: into ſtakes, and fry them 
of a fine brown; put the boiled lamb 
in the middle of the diſh ; put a fried 
ſtake, and a little young cabbage or cau- 
e for each ſtake, round the boil- 
ed lamb; pour ſome beat- butter over 
it; cake care not co boil che lamb t too 
much. | 


Th 


Lamb FER a with Bikes 


4 


Half roaſt a fore-leg of lamb; cut 1 ; 
1 + . in 


4 


68 Cookrzry and PASTRY, 


in pieces as for a pie; ſeaſon it with 
5 and lay it in a diſh, according to 
the ſize of the lamb. If the lamb is 
not very fat, put in a piece of butter in 
the bottom of the diſh and a little wa- 
ter. If the diſh be any thing large, it 
will take a pound of rice; waſh the 
rice very clean, and put it on with as 
much water as will boil it ſoft, and don't 
take it off the fire until all the Water is 
ſuck d up; put in ſome blades of mace 
with it. When the rice is thus prepa- 
red, ſtir in a good piece of freſh butter, 
a little ſalt, and the ſcrape of a nutmeg, 
amongſt the warm rice; caſt four eggs, 
and mix them up with the rice, keeping 
out a little of the eggs; then lay all the 
rice over the diſh; rub the top of the 
_ diſh with the egg you kept out; put it 
in the oven, and let it bake until the 
rice is firm, and of a fine light brown. 


- I0 areſi a Lamb's Head. 


Wah it very clean ; let it blanch as 
long as you can in cold water; parboil 


it; cut off the neck, and cleave the head 
5 | Jun 
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juſt as you 80. 4 calf's head; aka. out 
the nie 3 ; rub the head over with an 


egg; have ſome parſley and chieves, or 


young onions, finely ſhred, mixed with 4 


crumbs of bread ; ſtrew it all over the 


head, and pur it down before the fire to 
| criſp, baſting it well with butter; take 
out the tongue when you cleave the 


head; mince all the fleſh you can get | 
off the neck very ſmall, with the tongue 
and pluck; 10 up ſome of the water 


that boiled the head and pluck; put in 


the bones of the neck, and about half 


of the liver, and boil them until all the a E 


ſtrength is out of them; put in a piece 
of lemon: peel, if you have it. When 
the ſtock is enough, ſtrain it off; thicken _ 
it with a little butter kned in flour; ; put 

the minced meat into the fauce, with 
ſhred parſtey and chieves, a little ketch= 
up, a proper quantity of ſalt and ſpices, 


and the ſqueeze of a lemon, If you 


chooſe it, order the brains as in the re- 
ceipt for the brain-cakes ; cut the other 


A half of the liver into ſtripes, and fry it; 


1 che haſh in the diſh, and the head 
- * in 
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: in the middle of it, and garniſh with 
the liver and brains. 


2 dreſs Chickens with Peafe as Lettuce. 


Take as many good peaſe and' chickens 
as will fill the diſh you intend; truſs the 
_ chickens as for batting; ſeaſon them with 
ſpices and ſalt; put a piece of freſh but- 
er in every one of them; tie up a fag- 
got of parſley, a ſprig of young onions, 
and » ſprig of thyme or winter ſavory; 
put che peaſe in the pan, with a piece 
of freſh butter; ſtrew in a little ſalt and 
Tpices ; put in the faggot of ſweet herbs; 
lay the chickens above the peaſe, with 
the breaſts undermoſt; ſplit the hearts 
of two or three ſettuces, and waſh them 
very clean; put them above the chickens 
with abour half a mutchkin of water, 
to Keep the peaſe from burning; cloſe 
up the goblet, and put it on a flow fire 
do ſtove; it does not take long time to 
do; lay the chickens with their breaſts 
nppermoſt in a ſoup-diſh, with the 
peaſe and lettuce over Simms and as much 


of the broth as the diſh will hold; take 
1 out 


cb. 11. Pl 


out the er of ſweet herbs ; ſo ſerve | 
them up. . 


To make Veal or 2 T vaſts. 


Take the kidney, with all the fat "Mp : 
| longing to it, and a little piece lean out 
of the thick of the thigh; mince it fo- 
fine that it will ſpread on your fingers; 
ſeaſon it with ſalt, grate of lemon, and 
nutmeg. You may take ſome ſmait 
ſhred parſley, if you chooſe; mix all 
together, and work it up with a raw 
egg; cut ſome ſlices not too thin; cut 
the bread into any ſhape you pleaſe, ei- 
ther long or round; cover them with 
the minced meat pretty thick, and raiſe 
it a little higher in the middle; put chem 


in a pan of boiling butter, with the 


| bread fide undermoſt. To muſt fry 
it gradually, elſe the bread will burn 


and the meat will be cold in the heart; 


turn it to the other fide, and fry 1 it a 
fine brown. | 


of TJugged Hike: 8 


Cat che hare in pieces; * a N 
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large piece of butter in the bottom of 5 
long jug; ſeaſon it with ſalt and mixed 
ſpices; then pack in as many of the beſt 
pieces of the hare as the jug will hold; 
Put in a faggor of ſweet herbs, and two 
or three onions amongſt them; take 
fome of the water you waſhed the hare 
in, and ſtrain it through a ſearce; fill up 
the jug with it, and tie the mouth of it 
very cloſe with ſeveral folds of paper; 
put it into a pot of cold water; the wa- 
ter muſt not come up farther than. the 
neck of the jug, elſe it will boil into it; 

as the water boils in, you muſt put in 
more to keep it of an equal quantity. 
If it is an old hare, it will take three 
Hours of doing; the butter will riſe to 
the top; pour it clean off; take out the 
herbs and onions when you diſh it, and 
pour the ſauce over it; be ſure to tie 
they Jug to the handles of the pot. 


A Good $ cotch Haggies. | 


| Make the haggies-bag perfectly clean; 3 
parboil the di aught ; boil the liver very 
| well, 1⁰ as it wil a dry the meal 

. FU before 
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before the fire; mince the draught and 
a pretty large piece of beef very ſmall; 
grate about half of the liver; mince 
plenty of the ſuet and ſome onions ſmall; 
mix all theſe materials very well toge- 
ther, with a handful or two of the dried 
meal: ſpread them on the table, and 
ſeaſon them properly with ſalt and mix- 


ed ſpices; take any of the ſcraps of beet 


that is left from mincing, and ſome of 


the water that boiled the draught, and 


make about a choppen of good ſtock of 
it; then put all the haggies-meat into 
the bag, ſhe that broath in it: then ſew 
up the bag; but be ſure to put out all 
the wind before you ſew it quite cloſe. 
If you think the bag is thin, you may 
put it in a cloth. If it is a large hag- 


gies, it will take at leaſt two haue 
| ORs 


4 Lamb's Haggie tes. 
Clean the bag very well; ſlit up all 


the little fat tripes and the rodikin with 


a pair of ſciſſars, and waſh them very 
F clean; 35 en . and hat kernels 
| you. 
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you can get about the lamb; then cut 

them in little pieces, but not too ſmall; 
 * ſhred the web very ſmall, and mix it 
a with the other cut meat, and ſeaſon it 
properly with a little ſalt and ſpices; 
caſt three eggs with three ſpoonfuls of 
flour, as for pancake-batrer; mix them 
up with a mutchkin of ſweet milk; have 

a handful of young parſley, and ſome. 
chieves or young onions, ſhred very 
"ſmall; then mix all the materials very 

_ well into the batter; put all into the 
bag, and ſew it up: it will take about 
uin hour s boiling. 


of Pudding of Lamb's ted. 


Take as much blood as with half a 
woch in of cream will fill an aſſet; 
mix the blood and cream together, and 
run it through a ſearce; ſeaſon it with 
falt and ſpices, a ſprig of mint and 
* or young onions, minced ſmall; 
mince the fat of the near or kidneys 
mall; mix all together, and fire it in 
the oven, or in a frying- pan. Lamb's 4 


Fr pak is the ſweeteſt of all * 1 
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To make Puddings ei her of Sheep os or Gon 10 Pe. 
Blood. 


Break all the ha of the 51 very 
* run it through a ſearce; mix 
ſome new milk with it, according to the 
quantity of blood; ſeaſon it properly 
with ſalt and p pepper; ſhred ſome onions 


| and a little mint; cut the ſuet, but in 


very ſmall pieces; do not be ſparing of 
the ſuet; mix in a little oat-meal ; fil 
the ſtuff | into the ſkins; cut them all of 
one ſize, and tie the two ends together; 
be ſure that the water is boiling, either 
to haggies or puddings. Juſt when ou 


are going to put them in, pour in a 
little cold water to put it off the boi, 


elſe they will be ready to burſt. When 


they are in a while, prick. them with a 


pin to let out the wind. 
To male Liver Puddi mngs, 


| Boil the liver very well, and grate it 


| down; take an equal quantity of grated 


bread ad liver; cut ſome onions and 


plenty af ſuet; ſeaſon properly with _ 


— 


ſalt 
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falt . ſpices, and fill them in the 
white end of the pudding. 


To make Apple Puddings. 


or the apples pretty fmall; have 
ſome bread grated, clean'd currants and 
_ ſurgar; mix them all together; ſeaſon 
them with cinnamon and nutmeg; 
moiſten them with a little white wine; 
cut the ſuet, and mix all together; put 
them in the ſkins, and cut them all of 
an equal length, not too 2 and tie 
them at both ends. 


To make Rice Pudidin, 7. : 


| Waſh the rice very clean gb te two 
. A waters; put it on in a pan with 
a little milk to burſt; keep it ſtirring 
while it is on the ra 08 fear of burn- 
ing; when it has ſucked up all the 
ilk, take it off, and let it cool; mix it 
with ſome currants; ſeaſon it properly 
with nutmeg, cinnamon, and ſugar. 
Tou may put in ſome grate of lemon, if 
you have it; mix the ſuet with the reſt of 
the meat, and fill them into the ſkins; | 


Ch. Il. 


be ſure not to cut the ſuet too Cervi 1 for A 
any puddings in the ſkin, for it bo 


85 and makes the puddings eat dy. 
To make Almond Puddings in Shins, 


Beat half a pound of ſweet almonds 


with brandy, half a pound of ſugar- 
biſcuit, and a pound of beef-fuer; mix 


all together, and ſeaſon it with cinna- 


mon, nutmeg, and ſugar, and ſome 
grate of lemon, if you have it; ; then me” 
up the ſkins. 


To roaſt a Calf 's or Lamb's ah 


Lard it, and faſten it on the ſpit; 


baſte it with butter. The beſt ſauce 


wy * 
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for a roaſted liver is beat butter with © 


ketchup, and : a little vinegar mixed win 


T 0 ragoo a Liver. = 


Cut it in thin. ſlices; brown n 


butter, and fry the liver. in it; take the 


-- 
— 


liver out from the butter, and duſt a 


little flour amongſt the butter, and pour 
in ſome boiling water; bave fome par- 
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ley od young onions fall "EY let 
them boil a little in the ſauce; "on xg it 


with ketchup, a little vinegar, and falt; 


put in the liver, and let it get two or 


three boils; garniſh it with fried par- 


fey. You may do cow's nears or kid- 


neys in the ſame manner. 
To make Cafe: Jelly of Ca toes Fre ret. 


Take nine or a dozen gang of calves 


feet; ſcald them very well; flit them 
up, and lay them amongſt lakewarm 
water for ſeveral hours; put them on in 
a large pot. When they are ſo well 


boiled that the bbnes will come ont, 


WH 
. 


take all the bones from them; put all 
the meat back into the pot, and let it 


boil until the whole ſubſtance is our of 


it; ſtrain it through a hair- fearce into 


an earthen veſſel that will hold i it; while 


it is warm, ſcum all the fat you can off 

it; let it ſtand all night; and if there is 

any fat remaining on it, take it clean off; 
when you take it out at the veſſel, cut 
all the ſediment from the bottom of it; 
8 then put the Re into a clean braſs pan; 
7 | . tet 


8 


3 Ne — — — AY . wok. 
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ſet it on a fire neither too ſtrong nor too 
low; it muſt boil until it is very thick 
and appears almoſt black in the pan; 
then turn it out as thin as you can on 
ſtcone plates; when it is cool, take it from 
ce plates; and lay it at a diſtance from 
the fire to dry gradually; when it is 
quite dry, e looks clear. and hard like 
| horn, you may lay it by; and when you 
inden to uſe it in jelly, to one ounce 
of it put a mutchkin and a gill of cold 
water, and put it on the fire; when it 
is diſſolved, it is ready to make jelly of. 
Jou order it in the ſame way as if you 
were making jelly of freſh calves feet. 
This is a moſt uſeful thing in a family, 
if it is wanted for the table or a fick - 
perſon in a hurry; for it is as good, and 
looks as pretty. You may put in a lit 
le heartſhorn alongſt with it. 


To make Portable Soup. 


Take a very large hough of hl, 2 
a large knuckle of veal, and a good old 
cock; take off all the (him and fat from 
em; cut * clean from che bones 
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put them on with five or fix pints of 


water; let it boil on a flow fire till it 


become a very ſtrong jelly, which you 


will know by taking out a little of it to 
cool; when very ſtrong, run it through 


A kar ſearce, and let it ſettle. If Fs 


is any fat on the top, be ſure to ſcum it 
off; then put it into ſtone tea- cups; 
take care that you let none of the ſedi- 


ment into the cups; ſet them into x 
pan of cold water; put them on a ſlow 


fire, and let the water boil gently, until 
the jelly is as thick as glue; take care 


the water does not boil into the-jelly; 


- when you ſee it come to the thickneſs 
of jelly, take out the cups, and let them 

cool; then turn out the glue on a piece 
bw Of clean flannel; keep it turning every 
ix or ſeven hours on a dry place of rhe 
__ Mannel till they are quite dry; put 


every one of them into white | paper, 


and hang them up in a dry place; when 
you intend ro uſe it, pour as much 
| boiling water on the glue as will fill the 


diſh you want; keep it ſtirring all the 
time Wil! it diflolyes, You may make 


. I 81 


t of what degree of ſtrength you pleaſe, 


by putting in leſs or more of the glue. 


ou may ſeaſon it properly with mixed 


ſpices and ſalt; let it ſettle a little before 


ou pour it into the diſh; the ſpices 
ill fall to the bottom. If you have 


this, you can never be at a loſs for a 


ſauce, by diflolving a piece of it. 
To ragoo Pallets and Rernels. 


Boil the pallets until the ſkin come 
off them that they are very tender; par- 
boil the kernels until you can get the 
fleſhy pieces to come off them; fry them 
a light brown; make the ſtock of the 
fleſh that comes off the kernels; put in 
a blade of mace, about half a dozen of 
cloves, and ſore whole pepper, and a 
piece of lemon- peel; when the ſtock is 
ſtrong enough, ſtrain it off; thicken it 
with a little butter wrought in flour, 
and a little whice wine 1n it; cut the 
pallets in ſquares, and pur them and 


the kernels into the ſauce, and let them 


ſtew until they are enough; when you 
are about to diſh them, put in them a 


fev * #8 OS. 
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. cut ebe and garniſh the diſh 


with ſliced lemon; ſalt them properly. 
= Hare Collops. ; 
ure collops are dreſſed in the ſame 
manner as beef minced collops; only add ſ 
a little claret in the ſauce. | F 

] 


To roafl a Hare. 


fork ſome crumbs of bread and 
currants with a good deal of freſh but- 
ter, and ſeaſon it with ſugar, ſalt, and 
nutmeg; work them up with a beat egg; 
then put it into the hare, and few up MW: 
the belly; draw up the thighs to the M: 
body, to make it as ſhort as poſſible; I 
ſkewer the head even, or as it were Ib 
=_ looking over its ſhoulder; : ſpit it, and Mo 
| 1 lay i it to a clear fire, having firſt baſted FR 
* it with butter; beat the yolk of an egg, Wt! 
aud mix it with cream. When the but- MW: 
SE :ter is well dropped from it, pour it clean MW 
ö out of the pan; then keep i it cloſe baſt- We 
ing with the cream till it is almoſt] 
taken up. When the hare is ready, 
= have ſome more cream warm; then 
| take all that is dropped from the bay l 
6 V 


* mu. TIER. = 


and mix it with che cream; dich the 
Whare,: pour on the eren ies over it. 
r take the following ſauce: Take 
half claret and half water; cut ſome 
very thin ſlices of bread, and a little 
piece of freſh butter; ler it all boil till 


ly, and put in a ſcrape of nutmeg. 
1 . T6 [mother Rabbits, 


-M Truſs Sa as you do a roſted hare; 
d put them into as much boiling water 
7; Was will cover them; peel a good many 
Þ Wonions, and boil the i 1n water whole; 
ie take ſome of the liquor the rabbits are 
boiled in, and put in a good piece of 
re butter knead 3 in flour; then put in the 
d MWonions amongſt it, keeping them break- 
d Wing until the fauce be pretty thick; diſh 
g, Wihe rabbits, and pour the ſauce over 
- Mthem all except the heads. The ſame 
n Wſauce W FO for a boiled gooſe and boil- 

i- Wed ducks. ' LA 


* Bo To make a. Caparata. 


n Cut down a cold fowl, and take all | 
re Wthe Kin and fat of it except the r ump; 9 
d | mince 


it is pretty ſmooth; ſweeten it proper- 
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mince all the meat very ſmall with a 


knife; break the bones of it, and put 
them on with ſome water, lemon-peel, 
and a blade of mace; let them boil un- 

til all the ſubſtance is out of them; 


ſtrain it off, and thicken it with a little 
butter knead in flour; chop ſome yolks 


of hard eggs; put the minced fowl and 


eggs into the ſauce; let it get two or 


three boils ; juſt before diſhing, put in 


the ſqueeze of a lemon, a ſcrape of nut- 


meg, and a proper quantity of ſalt; 


broil the back of the fowl, and lay it 


on the top of the caparata. A cold 
roaſted turkey N be done in che Lame 


manner. | 4 


7 General Rules Gor bailing F. 1 


A young mas turkey win take 


three quarters of an hour; if it is large, 


you muſt give allowance accordingly; 
a hen will take half an hour, and a 


chicken a quarter of an hour. They 
are 2 better of being maden a while | 
in 


5 


N a - 5 _ if . 7 OO 3 =, : 2 1 
m. ss 


in milk od water, ind are made better 


of having their breaſts rubbed with a 


piece of butter; boil them in a clean 
cloth. All boiled meat, whether poultry 
or butcher- meat, ſhould. have- plenty 
of water, and be boiled on a quick fire; 
for there is a great difference betwixt 
boiling and ſtewing any thing. The 
roper ſauces for all boiled poultry is a 


le, N ſellery, or cream get 8 


4 Parſley Ky auce. | 


pick ant waſh the parſley very r 
put it into boiling water, and boil ir 
tender; drain the water from it; chop 
it very m and mix beat butter a- 

mongſt 1 . 197 £21 


An be Sauce, 425 | 
Clean the oyſters well, and ſcald thaw; . 


then boil them up in beat butter, and a 


mee of Mo own liquor. 
. 4 Sellery Sauce. | Foy 3 
e whe white ends of the eller 


Pieces of about an inch long; 3 boil 2 it ny 


water 


* S 


bratting; ; caſt the yolks 


water 


it Vun ks ones * 


** 
* i ” * bs » 


4 Cream Saver, = ; 


. ma ſweet cream; let it come 
il, ſtirring it cloſe to keep it from 


four eggs, and mix a little cold cream 
alongſt with them; then mix the boil- 


ing cream gradually amongſt the eggs; 


turn it backwards and forwards to make 


it ſmooth; put it on the fire to warm, 
but do not let it boil; ſtir it all the time: 

Fweeten it a little with ſugar, and give 
it a ſcrape of nutmeg. Some chooſe it 
without ſugar; in 888 Kale, 20 in a 


_ IUttle Alt. 


'To bait Beef or Mutton j in ; the aw” c 
Jo every pound of njuGallione' a quar- 


ter of an hour; two hours will boil a 


large gigot of mutton. ' You mult 
take care, Wt e it out of che pot | 


86 —_ Coortry and/PasTry. | | 
lit is tender; thicken a little 


ſtock with butter knead ir flour; put in 
the ſellery and a N of e and a q 


three or 


juice will. run. "FO Mos FO may dae 
carrots and turnip, or cauliflower, about 
it, and pour a little beat butter over 
the mutton. In place of roots, you N 
may give” it a caper ſauce, if you chooſe! 

| 


35 3 + £41.23 


To roaf any 7 2 of Ver lon. | Han 


: Lard it, and ſeaſon it with mixed 

fi ices and ſalt; let it lie four or five AJ 
b in ine claret or lemon-juice, 

turning it every hour; then ſpit and | 

roaſt it at a gentle fire; baſte it with _ 

„ the wine that it lay in; take that which 

drops from it, and ads ſome gravy. 4: 

- W i; thickew it with butter knead in flour, 

ri and a little ketchup; boil it up, and „ 

a Pour it on the Were 5 FI 


1 Cut it in tis flices, and put it into, 

= EF ſtew-pan with ſome claret, ſugar, 'a' - 
a I little vinegar, and fried crumbs of 
t bread ; ſeaſon it properly with falt and 1 
t, ſpices; let it . until it is enough. —— 
1 2 9 "Vents | 
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Bone a enn or a 3 of veni- 
ſon; ler it lie in its own blood for a 
night; take it up, and ſeaſon it with 
ſalt and ſpices: take ſome winter ſa- 
vory, ſweet marjoram, and thyme; 
ſhred them very ſmall with ſome beef- 
ſuet chopped ſmall; put it in a pan 
with the herbs, and ſtir it on the fire 
until it is thick ; then ſpread it all over 
the veniſon with ſome * the blood; 
roll it up in a collar, and bind it. You 
may, if you chooſe, roaſt it on the. ſpit, 
or ſtove it in gravy with ſome claret and 
ſhallots. Serve it up hot. Send up to 
the table with all roaſted veniſon a lau- : 
cer of currant-jelly. LE - 


To flew Veniſon that has ow nated. - 


Take ſome gravy, claret, a bunch of 
yet herbs, and a little ketchup; brown 
ſome butter; thicken it with flour, and 
put it into the ſauce with falt and ſpi- 
ces ; let all boil until it is ſmooth ; cut 


the veniſon 1 in thin ſlices, put it into the 
| fauce, 


ch. mn. 


ſauce, 3 give it one boil; | cis out 


the herbs, give it the ſqueeze of a le- 


mon, and then diſh 1 * 
To broil V. . 


Cut the veniſon tinto ſlices of about 


half an inch thick; feaſon them with 
falt and ſpices and crumbs of bread; 


broil them on a clear fire, and give 
hem A gravy- ſauce. 


1 To 5475 a Haunch of 7 . ; 


| Salt it for a week; put it into boiling 
water; if it is large it will take two. 
hours and a half to boil. You may 
ſend it up with cauliflower, or any 


kind of garden- ſtuff you * "Ou 
melted butter. 5 5 


Velo makes the fineſt of minced 
eollops. You order them in the ſame 
l as you do the beef or hare collops. 


To 0 rogf and Ruff. a Turkey, 


Slit it up at the back of the neck; 
take out the crop; make the fAuthng 5 
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N n of n and curtants, a he 
I tle ſugar, and a ſcrape, of nutmeg, 
work it up-with a piece of freſh butter 
and a beat egg ; F fill up the breaſt with 
it,, and ſkewer it with he head looking 
over the wing; it muſt be well floured 
== and baſted with butter, and roaſted 
with a clear quick fire; put a gravy- 
noce under. it; make a ſauce of ſome 
hin ſliced bread, ſome water, a a little 
White wine, a blade of mace, ſome ſu- 
gar, and a piece of freſh butter; let all 
Poi until it is very ſmooth, and do not 
i he too chick, Send. it. il th in a 

| 2 e T3 £57 * 86 NN F< 25 
WB. The b Sauce. for u roaſted En. 


BIR 7 1 8 1 ; 
2 Eg. " *77 +. 11148 Fa x”. 


_— - Take a gravy or an egg Huce. | Vhen 
13 you roaſt ſmall chickens, they lock the 
1 48 to be ftuffed with crumbs of 
F  Hread, ſmall. Ahred parfley, and A little 
Fate wrought up with. a good piece of 

Freſh Putter; fill up the bellies with it. 

none chickens requiſh a little beat oy 

der Pour red over them. „ 74 


* 17 BE L F og 3 > 
** 
© * 2 - 


A go 


ing rubbed! with pepper __ | falr with- 
in: ſome chooſe a ſprig of ſage in then 
ſe is the better of Fonts rubbed 
with falt on its outſide two or three 
days 1 efore it is roaſted, Lou ſalt the 
ducks on the ſpit. Diſh up the gooſe 


N =_ "> 


— 


ſauce, and garniſh it with AJ 
raw onions; fend up a plateful of . © 2 
fauce: along. with it. When you draw = 


the ſpit, pour a 5 = 


a 


red wine thre 
well with the gr 43 
n dreklings, the: newer N . 2. 


LOW mi ix Zn 


killed the better before you put 2 7 


to the fire; 


ſk them with gravy-ſaucey 
> gaofe verry- ſauce made 
een” Kopp ent} 


© » 


with : ſouie 
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breaſt; put. pepper and ſalt, hd the 
juice of a lemon, on every ſcore ; lay 
the breaſt undermoſt i in a ſtew- pan with ; 
a little gravy ; let it ſtew a little; then 
diſh it, and put a glaſs of claret in the 
gravy, and two or wh ate N rel 
(mall; Pour it over the ducks. 


To rag a pair of Dicks, * 7 


{Drew them; and take the gizzards 
and the necks, and put them on to boil 
for a ſtock for; the ſauce; ſinge the 
ducks, and ſeaſon them within with ſalt 
and fpices ; duſt them with flour, and 
brown them on all ſides in a frying- pan; 
then take them out, and ſtrew ſome ſalt 
and ſpices on them; ſtrain off the ſtock, 
and e it with brown butter and 
flour; put in ſome red wine, ketchup, 
and walnut-pickle, or the ſqueeze. of a 
lemon; put the ducks into the ſauce 
with ſome whole onions ; cloſe up the 
Pan, and let them ſtew until they. are 
tender; ſcum all the fat off the Cock 
and pour it on the ducks, NO _s whole 
uns ne ks 5 
Ta 


To make a Tame Duck paſs fi a W 17 a if 


Knock it on the head with a ſtick, 
hat the blood may go through the body 
of it; dreſs it in the ſame way you de 
the wild ducks, and yon wall not Eno 0 
the difference. ee Ul lg * 


To fot Geeſe the rel 2 


T7 


Put in what number of geeſe. 'N 
chooſe to pot; feed them on corn and 
water; clean out their place every day, 
and give them clean ſtraw to le on; 
they muſt be fed very fat, or they are 
not e doing. "One off the legs and 

wings, with as much of the bath to 
them as yop can; rub: che legs and | 
wings vefy well with ſaltpetre, aku lay 
them thirty-fix hours in it, but no-longs 
1 er; take all the ſeam, and ftrip all the 
e fat off the guts; put the fat ran a pot 
eto boil, and when it is all melted, put in 
, the legs and wings, and let them boibin 
je the * until they are enough; then 
Jake them up, and put them into a ſtone 5 
ra Any and pour in all the fat on them I 

E 5 i . 
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= when they are cold, have foe mutton- 
ſiuet rhinded, and fill up the jar, and tie 
up the pot with a they keep a 
long time. If you eat them cold, waſh. 
” oft * fat with a little warm water; 
but they eat much better when hot; 
they are warmed thus: Put a leg and a 
wing in a pan, with as much of the fat 
as will cover them, and let them boil in 
it until they are warm at the heart. Let 
none of the fat go to the table. 


4 general Rule for roaſting N. ud Fwd. 


To all wild fowl. the ſpit ſhould be 
a before you put them on it; 
ueber them Ik their legs acroſs; cut 
off only the feet; and for the rough- 
1 footed wild fowl, ſuch as black cock and 
muir- fowl, you keep all their feet on 
them. - cloſe - baſting ks butter; diſh | 
them on toaſted bread, and pour plenty 
of beat freſh butter over them. When 
dvdou rogſt wobdcocl or ſnipe, do not cut 
che heads off them nor gut them; ſkewer 
= them with: their own bill; baſte them 
- * with * 1285 roalted bread þe- 


+ 0 


ö 


——= - 


” Sh cſi 


| tow them, to keep what drop 


ch. III. Fx 8 H. 2 


gut; diſh them on the toaſt, and x i pour 
deat: butter over them. Fx : 


1 9 pot any Lind of 1 Wild Fowl. 


AY 
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aber the 'fowls, WY ruft . 3 - 


ſeaſon chem with ſalt and mixed ſpi= 
CEs ; and \ 


up the pot, and bake them in tf e dven; 


when enough, pour off the butter and 
gravy from them; ſcum all the butter 
off the gravy, and e more to it. Vou 
may put them in {mall pots, and cover 
them with the melted butter. eee, 9 


pot partridges or muir-fowl in the ſame 
way as you do hare and beef; but de 
member the partridges, muir-fowl, 


harre, muſt be either baked or roaſted | 


before you thread them, and order them 


N 
in Peg A manner. 


'To fot Pi igeons, 


2% 
* 
Abe, 
SES 


3 3 truſs. them; a n 


well within with mixed ſpices and ſalt; _ 


"3 


a: 
7 : 


1 pack tbem in the potting-can n 
with a good deal of freſh butter; cloſe | 


as you do the beef. ene 18 ported = 
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put a piece of butter within every one 

of them; put them in the potting- can 

with their breaſts undermoſt, and ſome 
butter about them, and throw ſome of 
the mixed ſpices and falt over them ; 
put in a little water with them, and cloſe 
them up. Lou may do them either in 

the oven or in a pot on the fire; but 
r are much the beſt 1 in an oven. 


To Aicve Pigeons. 7 5 


Stuff 0 with forced meat; ban 
fore good broth ready, and. When ww. 
boils, put in the pigeons ;. take the 
hankts: of fome cabbage- lettuce, and 
quarter them; put them in with the 
- Pigeons, and two or three green onions; 
ſeaſon them with mixed ſpices and ſalt, . 
and thicken it with butter knead in 
flour; cloſe them up in the goblet, and 

let them ſtew till they are ready; then 

lay the pigeons in the middle of the 
| diſh with the lettuce over them, and ir 
pour fore of their own broth. 1 into > the | Bf 


ans 
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Truſs the pigeons as for boiling, N 
ſeaſon them within with ſpices > ſalt; 
brown ſome butter in a frying- pan; 
duſt the pigeons with flour; put them 
in the frying- pan, and make them of a 
fine brown; turn them often in the pan 
until they are alike browned; take them 
out, and lay them on a diſh. You may 
make a very rich ſtock of the gizzards, 
pinions, livers, and hearts; waſh them 
yery clean, and put them on with ſome 
water, an onion, a faggot of parſley; 
and winter ſavory; let all boil until the 
ſtrength is out of them; ſtrain it off, 
and turn it into a clean pan, keeping 
back the grounds; thicken it with 
browned butter and flour, and put in 
ſome red wine; ſeaſon it with ſalt and 
ſpices, a little ketchup, and truffles and 
morels, if you chooſe: Put the pigeons 
in a ſtew-pan, and let them ſtew on a 
low fire; diſh them neatly with their 
ſhoulders outmoſt, putting one in Lhe 
e cut ſome picklce,and: NIX | 
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in the ſauce, and-pour ; it on them. It 
It is the ſeaſon for . it looks 


: very pretty to put a fe Wee e 


Pigeon, wich whe: tops outmoſt. 


F * 


x +1 0 { 4 12 
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Seaſon I with elit ices and 
an; tie the ſkin about the neck very 


eloſe wich a thread; put a piece of butter 


within them, and about half apo 
of water; tie thei 
up, fo that the liquor will not get out; 
. 3 the gridiron be quite hot, and 250 
* clear fire; turn chem often, 
fn, keep them from bürniag „until you! gad 
hem tchroughly r be ſure never 
to baſte any ching with butter upon 
the hren; becauſe it both ſmokes 
and do not cut the threads 
from e ay and feet till they are diſh- 
ed; bay them neatly in the diſh, and 
pour beat-butter over them; they are 
very juicy done in this way. When 


deu he back; make the breaſt as ft 
£44 Py | | | 20 


— Fans! KS HW twoch v broad . | th. 


 you'broit the pigeons open, ſplit them 


N 
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ting; make puffed paſte, and rat out 


: A 7 5 : 
© Hes 1 £ y a * * - 3 na x 8 9 
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as you can, and turn in the legs; be 


ſure to ſet the e at a ee diſtaiioe 
from 1 ni 3 2 1 „ : 5 47 1 : 80 ; I 2 — 5 
bib f Pigeons. ; oi node. fol 
* fc. = 
Grafts chem ok ſpices _ e 
make puffed paſte; roll it out pretty 
. cut it in as many pieces as you 
have pigeons; roll the paſte about every 
pigeon; tie each of them in a cloth by 


| itſelf, and put them into a pot of boil- 


ing water; Ty will take more than an f 
hour's boiling; take ene out of che ; 
bag 1 diſh dem. 10 ee, 
it 1 8 „„ 2 mw TT tr _ 3» 


4 Pigeon Dunplag. | 1 by 187 EL 11 . 


f 


Sean 558 pigeons no as * Pb 


round, and about an inch chick; lay a 
clean cloth in a bowel, and che: paſte 
above it; put in the pigeons with their 
breaſts tothe! bottom of che bowel; put 
2 piece of butter within every: Pigeon; 
_ the paſte round the | pig ee and 

5 15 
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tie the” Hock: tight about 1 they 
will take at leaſt two hours to boil. For 
all boiled puddings and dumplings, be 
"Wwe the pot is boiling before you put 
them in, and turn them frequently in 
the pot while boiling. For a change, 
| you may dreſs pigeons in the ſame way 
as you do fried chicken. When you 
cut . blanch them a little in warm 
Water. 


'To feu cold 0 W, 2 F vl or Hare 


Cut down the wild fol or hare in 
ee broven ſome crumbs of bread in 
butter; put them into ſome boiling 
ſtock with fome red wine; ſeaſon it 


with falt and ſpices; then put in the 
cold fowl or "Fan let it get two or three 


boils, fo as to warm it thoroughly. If 
it is partridges, give it white, wine in 
place of red. If you have no ſtock made 


of beef by you, [vec the bones of the 


meat you axe cutting down, and put it 
on with ſome water, and an onion or 
two, and draw all' the ſtrength out of 


a This r makes a good ſtock for any 


* | haſh 


aa eat r XT. e 


a. W W Why Vs > BE OY nm 


haſh of meat of any ar Lou may 


put in cut pickles into 1 5 haſh ER a- 
en o diſh: Nb | 4 
To ragoo R 2 


* 


* 


Cut Rant down in joints, a e 
the back in little pieces; waſh them 
very clean, and dry them with 2 cloth; 
duſt them with flour, and brown them; 
thicken ſome ſtock wich a little browned 
butter and flour; ſeaſon it with ſalt and 
| ſpices, a little wine if you chooſe, the 
{queeze of a lemon, and a little Wen 
Serve them 15 hot. 


To gn a Neat s Tongur vk. The 


MF Y oo XV MX = cc = wi 


Wach it very clean minhy Gale and wa- 
ter; put it in a very cloſe goblet with 
as much water as will cover it; let it 
ſtew for two hours; then take it up, and 
kin it. You may add to the broth that 
it boiled in a mutchkin of ſtrong ſtock 
and a little white wine; thicken it with 


a | aa of * . knead | in flour 


2 i 
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| put in Aa faggot of ſweet herbs, FE FO : 


*. fon it with ſalt and u 


the ſauce boils, put in the tongue, and 
cloſe up the pan. If it is a large tongue, 
it will take two hours to ſtew; cut ſome 
fellery in pieces of about an inch long; 
parboil it, and putin the ſauce, and let 
it boil till it is tender. Some chooſe 
carrot and turnip in it in place of ſel- 


lery. When you diſh it. ſtrew in ſome 


eut pickles; put the tongue in the middle 
of the diſh, pour the en over r and 
_ out che ſweet herbs. 0e. 


7s baſh « a Lol Neat's s ite ; 1 M | 


| Slice 3 it very thin; abs as much ſtock 


as will cover it, and put ſome crumbs 
of bread browned in butter into the 
Rock! When it boils, ſeafon it with 


falt and ſpices, a Little ketchup, and a 
little of either red or white wine If you 


chooſe it, put in a few cut pickles when 


vou are about to diſh it. Diſh it on 
* fippets of toaſted hread cut in triangular 


forms, and let a little of them appear 
n fide of the hath. | Let 0 balhed 


i A : 
3 5 F::4, 
ON Ws . . 
$ 0 4 4 » 


mixed ſpices. » When 


— 9 & XS. 


x 
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meat get more be 
morden. ; : f 1 : EB bee "5446 


* 5 


4 Sauce, or a a roofed 70 ongue. DE 


Slice fome bread very thin; pur it on 
with a little water, a piece of freth but - 
ter, ſome red wine, a ſcrape of nutmeg, 
and a proper quantity of ſugar; let it 
boi! until it is very ſmooth; put it in a 


ſauce-diſh, and fend it to the table, 
Some chooſe currant- jelly in place of 


wine; others chooſe nothing but bear- 


butter and vinegar in their ſauce, or 
capers, if von babe dan. 50 4 


& 


2 0 patch Fegs rich l eee 


1 up ſh ſhred 3 in mall W 90 


boil it; cut the ſtrings, and lay the fag: 
gots round the d11h neatly; ſpread them 


a little, leaving a ſpace between every 


faggot 3 cut fome- toaſted bread longs 
every 
bunch. of the ſorrel; potch ſome eggs. 
5 verx 


ways, and put a piece between 


iling than warm it 


N f 


** 
4 3 
8 
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very nicely; rake flew n carefully out, 
and drain the w N them; lay 
them above the rt and the bread, 
allowing a little of the bread and green 


tops to be ſeen; beat ſome freſh butter, 


and NOx it over them. 
An Aumuletie. . f 
Take ten eggs, or a dozen if ſell; 


put in a little ſweet. cream, and feaſon 
it with ſalt and a ſcrape of nutmeg; 
ſhred ſome parſley and onions very ſmall, 
and mix them with the eggs; take a 
good piece of butter, let it botl a little 


in a frying-pan ; pour in the eggs a- 


mongſt it, and fire it, but not too haſti- 
ly.. When it begins to faſten, raiſe it 
frequently with a knife from the bot- 


tom of the pan in different parts, to let 


the butter in below it. It muſt be fried 
on both fides. If the ribs are clear, 


hold it before the fire; R SPE not be 


ioo hard dome. 


— » * 4 * IS: S e 3 * 


4 
* 


a6 * * 5 F * g I 
7 c 4 . 4 # 
— # 1 5 s 7 \ 2 4p * * D * 
7 ; = 4 
' n 4 _ 
3 8 0 ; 7 > N . 
* ; Os. ow. £ x 
* + 1 
: * mV 
* * 
; £- 
tit £ . 
x 7 


2 | Dy 4 
0 


break and caſt them, but not too much; ö. 


c. lv. runs, arise, &cc. „ 


4 


Treg and Onions, pon: called the Onion 
| Diſh. . 


| Boll pn 8880 . cut -fome nien 


in ſlices acroſs, and fry them with 


brown'd butter; take them carefully: 
out of the butter, and drain it from 
them; cut the eggs in round ſlices; beat 
ſome freſh butter; mix in ſome muſtard 
and vinegar; then put in the eggs and 
onions, and toſs it upon che fire, and 
din ts | 


CHAP. w. 
PIES, PASTIES, e. 


. Beef feak Fit.” 


AKE a tender fat piece of bee 3 
cut it in thin ſlices, and beat ive 
— 9 with a rolling- pin; ſeaſon them, 
vith-ſalt and ſpices; divide the fat pie 

ces from the lean, and lay a fat and a 
lean piece together o far-as they will 
90; then roll them up as you do; beef 


5 coltops, 


r 


1 ae pasrur. 


Hope and pack ham neatly in the | 
dith, but don t preſs them hard ; cover 


it with puff d paſte, firſt putting in a 


little water; be ſure to lay a cover of the | 


© Paſte on the lip of the diſh. Before you 
lay on the whole cover, dip your fingers 


in water, and draw them alongſt the 


edge of the plate, before putting on the 
firſt row of the paſte; then wet this 


paſte in the ſame manner before you 


lay on the cover, otherwiſe 1 it would not 
Join eber. 0 


+ 5 male a a Mutton ; Meal Pie. 


Cut the b- ak ribs of mutton in fing le 
Tibs ſeaſon, them as in the above re- 


Ceteipt; lay them in the diſh with a little 
'- gravy or water, as you chooſe. You 


may put in ſome potatoes and chopt 
ſhallot. You may put ſhallot into 7 


bdieef⸗ pie; cover it in the ſame Way - as 
+ above with ſtuff” d paſte. By pals" 1 


To male 2 V Penifon P aft ö | 5 | 


r 0 


78 * with black: pepper and ſale ; let it a 
; Ls 


SOOT 
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bones; put them on, and draw a god 
gravy from them. You may bail ſome _ 
whole pepper in it; cover the paſty- pan 
wich puff d paſte; be ſure to roll out 
the paſte very thick; lay in the meat in 
the pan, and put ſome of the gravy in 
with it; if che veniſon is lean, take a 
flap of fat mutton ; let it he all night 
in ſome red wine and: vinegar; lay it on 
the top of the veniſon; then cloſe it up, 
and ſend it to the oven: it takes a long 


out of the oven, ſhake it. If you think 
it has not enough of Sn about iy 
pour 1 in more at the top: 5 IH 


＋ 8 


has mock Veniſon. B. . * 1 ; $ 


3 


pt e A! fore-leg of moron'y "ater A 
e mutchkin of its own blood, and as much 
as claret; lay the mutton to ſoak in it for 
mwenty-four hours, and ſeaſon it in the 
ame way as the veniſon paſty ; lay it 
into the pan, and fill it with as much 
n Wot the blood and claret it was ſoak d in 
„ 8ͤũ ́ͥrQ . 


al night in the ſeaſoning 3 bucakachs” 2 


time of baking. When you. draw ire 


| S 
as it will bold: it will. not take fo long 
| time. of baking as the veniſon one. 


To make | a Veal F lorentine.. : 


. the veal in pieces; if it is a ot 
piece, divide the ribs, and beat them 
with the chopping- knife; ſeaſon. them 
with ſalt and ſpices; put a little piece 
of butter in the bottom of the diſh, and 
lay in a row of the ſteaks; then ſtrow in 
ſome currants and raiſins above the M' 
Reaks;z lay on another row of meat and 
fruit, until the diſh is full, and put in a 
little water. If the veal is not very fat, 
13 lay on ſome more butter on the top of 
N. ** cover it with puff d paſte. You; 
may do &lamb-pie the GEN way. Some 
3 1g do not 1588 ſweet ſeaſoning in 
meat-piesz-in-that caſe, you may n 
, oyſters, the yolks of hard eggs, and arti - 
choke bottoms. Theſe three articles 
may go into all pies that have not ſweet 
ſeaſoning in them; but they: are . 
Aren et them.” Beis ning 57 030 


4 


* 


To 


. 
+ . Ms 
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2 nabe a Pigeon Pie. 


{Traſh the pigeons as for boiling; 3 FO 
| fon them within with ſpices and ſalt; 
put a piece of butter into every pigeon; d 
put ſome butter in the bottom of the 


diſh, and pack them in neatly. Lou 5 


may fill up the vacancies between them 7 
wich the gizzards, livers, and pinions; 
ſtrew a little more of the ſeaſoning over 


them. In all meat-pies, remember to 3 
put a little water or gravy in them; 0 o- | 
ver it with puff d paſts; iisG. i, HE 


To make a Chicken Pie. AY 1 3 


Tpi and ſeaſon the chickens as you 
#7 pigeons; put a piece of butter in them, 
and a piece in the bottom of tlie diſh; 
pack che chickens neatly in it, and wie 
currants and raiſins over them, and lay 
pieces of butcer abovethem (kreſh but 
ter is the beſt;) cover it with puff 
paſte. When it comes out of the oven, 
have 4 caudle ready, made thus: Beat 
the Volks of two eggs, and mix with them 
8110 of white wine, the lame Wan, 
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Wer cream, ſome ſugar, and a ſerape of 
nutmeg ; make it very ſmooth ; pour it 
in at the top of the pie, and ſhake it well. 
If the chickens are very large, you may 
eut them in quarters. If you don't like 
them with ſweer ſeaſoning, you may 
put in the yolks of hard 886 and arti- 
7 bottoms. I 


To make fuperfine 3 Pice. 


luke: the largeſt neat's tongue: you 
can get; let it lie forty-eight hours in 
falt; then boil it; blanch and ſkin it; 
rake the fineſt part of the tongue, and 
mince it, and four pounds of the beſt 
beef ſuet you can get, very ſmal} ; take 
ga pound and a half of raiſins ſton'd, and 
cut ſmall, the ſame weight of currants 
clean'd, half a dozen of apples pair'd, a 
pound of citron, and a pound of orange- . 
peel cut ſmall; put them into a broad 
veſſel, and mix all theſe materials well 
together ; beat half an ounce of Jamaica 
pepper, about two drops of cloves, two 
nutmegs or three according to their ſize, 
the grate of two large lemons, and two 
boy's 75 or 


Ch. IV.” * Pit s, PAST ES. Se. 


er three tea- f. poonfuls 60 fie 7 iin 


ſalt, ſpices, and lemon-grare, very. well 4 


tog ether; - then ſeaſon the minced meat 
wich them; be ſure to mix them until 

the ſeaſoning be all equally. through 
them; then ſqueeze the juice of the le- 
mon into a.mutehkin of ſtrong wine, 
and pour it on the minced meat; mix 
all well together; then preſs them hard 
into a can; put a piece of white paper 
cloſe upon the meat, and tie paper on 
the mouth of the can; then lay them 

up for uſe. If you are careful, when 
you take out any of it, to preſs the re- 


mainder hard down, vat paper them 5 I 


well up, they will keep twelve months. 
When you want to uſe them, cover the 
petty- pans with puff'd paſte, and fill 
them up with the minced meat; nick 
the upper cruſt with a knife; cover 
them, and make them r up, and 


: 


Are them in the oven, = wh 851 ok 
To make a common Minced Pie. 


Take a tender piece of beef, according 


to the hze "ou want the pie; mix in 


1 F 
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1 oormr and basrar. Fr ik 


| "WR ſuet with he beef, and mince both 
very fine ; ſeaſon with chixed {pices and 


e of the duh 


EN 1 round 


a# 


3 
3 
"of 


a lieele lalt; ſtone and cut a large hand- 
ful of raiſins, and clean well as many 
currants ; cover it with puff'd paſte as 
above. It is much the better if the meat 
is moiſtened with a glaſs or two of wine, 
having a little citron and orange- pee] 
cut ial] put in it. 1 


5 To make a Cibblet Pre, 


Scale and clean the gibblers very well, 
and chop the wings in two; pull the 
neck out of the ſkin, and chop it in four 


pieces, and cut the gizzards in pieces 


feaſon them with ſalt and ſpices; keep 


the blood of the gooſe, and ſtrain it 
5 through a ſearce; boil a few groats a 
while in ſweer milk; Wince ſome- ſuet 


ſmall; mix the groats and ſuet wich 
The blood; Aeaton them with alt and 
ſpices, and a little mint ſhred ſmall, if 
you chooſe ic; fill it into the ſkin of the 
neck, and . up the ends of it; turn 


it round, and lay the pudding in the 
with the gibblets 


E 
L 
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round it; pour in a litde gravy with 
them; cover with puff ad Paſte, AE fire 
it in the oven. e 


1 / male a Hare « or Auf Pie. 


Cut the hare in pieces; ſeaſon it bel 


falt and ſpices very well. If it is muir- 


fowl, keep them whole, and ſeaſon them | 
well within and without; lay a good 
piece of butter 1n the bottom of the diſh, 


and put a piece in each of the muirfowl z; 2 
lay them in the diſh with flices of bur= ; 
ter above them; put in a little gravy or 
water with mem; cover them with 


puff d paſte, and Are it in the oven. 
Warm a little gravy and claret; chicken 


it with the yolk of an egg or two, and 


pour it in at the top when the pie comes 


out Jo oven, and ſhake it well. Theſe 
pies 


for the ſauce is apt to run over and 
poi! the paſte. / FF 
| 70 male a Kernel Poke 


eld the kernels 3 in 1 boiling water; 


1 
ES 8 


| ould always be eat hot. What- ; g 
ever pies you fill up, always uſe a filler; 
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make forc'd-meat balls of veal; if you 
have it; it is more correſpondent to 
make them of veal than beef; fry them 
off in the frying pan; beat a little white 
pepper and mace, the grate of a lemon, 
and ſome ſalt, and ſeaſon the kernels 
with them; lay ſome freſh butter in the 
bottom of che diſh ; put in the kernels 
and balls, and cover them with puff d 
aſc ; warm a little white gravy, with 
 ſaewhite wine, the ſqueeze of a lemon, 
and the grate of a nutmeg, and thicken 
it with the yolks of eggs; pour it into 
the pie when it comes out of the oven, 
and ſhake it; put in a little gravy alongſt 


f with the kernels. If you have plenty 


of artichoke bottoms, you may 85 them 
into 9 meat pies. 


o make « a Ca 7 95 et Pi. ä 


Boil the feet tender; mince them and 
ſome beef - ſuet, and ſome apples cut 
mall; ſeaſon them with beat cinnamon 


and nutmeg ; clean and pick ſome cur- 
=: rants well, and mix them all together 


A hes jen "» * SJ N 
5 : -— Res . 
n en nnn 
r OT v w NT 
: 


with a little ſugar, and a Baſe or two of 
white 


„3 ͤ TOR, 


white wine; pour on FR wine, and cover 
all with a good puff d paſte. The it 
ought to be nicely carved out. e 
the paſte is enough, the pie is ready. 


A Marrow Paſty. 


Blanch fix ounces of ſweet imoilies 
cut. them very ſmall; pare half a dozen 
of large apples, and cut them very ſmall; 
cut alſo a quarter of a pound of citron 
and orange peel very ſmall; take three”; 
quarters of a pound of marrow cut in 


pieces. If you are ſcrimped of marrow, 


make it up with beef-fuet ſhred very 
ſmall; mix all well together, and ſeaſon 
them with ſugar and beat cinnamon; 
cover it with puff d paſte nicely carved 
out, and fire 1 it in the oven. 


An Egg . 


Boil a" dozen of eggs hard, aint cut 
them very ſmall; clean about a pound 
of currants ; take a gill of ſweet cream, 
a little white wine, and a little roſe wa- 
ter; ſeaſon it with beat cinnamon, ſu- 
gar , and the N of a en It wilb | 
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wie "FOB quarters of 1 pound of freſh 
butter: mix all together, and cover it 
With a carved 1 as above, d fare 1 it 


nin che oven. 


41 Eel Pie. 


Skin the . and cut off the 105 
ad fins ; cut them about two inches 
long; ſeaſon them with ſalt and ſpices; 
put them into the diſh with a little but- 
ter and white wine, and the juice of a 
lemon; put in half a mutchkin of wa- 
ter, and cover it with puff' d Paſte, 
Lou may make pike or trout pies in 


1 the ſame way; only put more butter in 


the ith with. them than with cels. 


— 


x Curd 2 lerentine. SH 


J# Preſs the whey well from two 8 
* of curds, a break them with a ſpoon ; 
beat a pouf d of ſweet almonds, With 
ſome role or orange: flower water; clean 
half a pound of currants; cut ſome 
boil'd ſpinnage ſmall with a knife; 
f xeeten it properly; oil eight ounces of 
4 puter, gad mix all well together; make 
9 | 3 


2 £@ r. 


or bard over it; put it in a flow oven; KB 
and when the paſte is ee bann che 


4 4 i ſome potatoes; pair e. cut MY 7; 


od SOS re ons 
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ing of, it on able i. iy #4 pur in the 
ſauce, and cover it with a carved paſte 


Aab een is ready. ih 


An Hop Pie. 


Par aud quarter the apples, ETD core- 4 
them; ſeaſon them with ſugar, bee 
cinnamon, and the grate of a4 lemon. 5 5 7 
f you would have a very rich apple hie, 
put in ſome ſton'd raiſins, blanch'd al 8 


mons, Citron, and orange- peel eut down; 


cover them with puff d palte. Don! be 


8 of ſugar to any fruit Pie. 


An Apple Pie with Potatoes, 


wa 


22 * 


APßles; lay a row of apples in the An, 
and row of potatoes above them aN „ 
put ſome pieces of freſh butter above th 8 
potatoes ; put apples, potatoes, and but 5, 


720 alternately 5 until the pie is filled vp [I * I | 


fo eeten it to your! taſte; take rather 
more apples chan potatoes 31it 18 much 
= © egen 
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Fof having a little citron and o- 
range peel in it; put a little water in all 
. pics cover it with puff d paſte. 


A Cheſuut bie. „ 


Scald the cheſnuts, and take off the 
tkins; blanch ſome almonds; pare and 
quarter ſome apples; put ſome freſh 
butter in the bottom of the diſh; layin 
a row of cheſnuts, a row of apples, and 
a row of almonds, with cut citron and 
orange- peel, and ſtrew in ſugar between 


on the top of 1 It, ang cover it WA EW d 
1 

"FH : 4 aſter Pie. 

Cover the diſh. with paſte; pick the 


Wi pienty of ſugar (you can ſcarce 


- 


the rows; put ſome more freſh butter 


gooſeberries, and lay them in the g dis 


make a gooſeberry pie too ſweet), and 
put in a little water. If you want it rich, 
put in citron and orange-peel cover it 
with puff d paſte. If you eat any of 
theſe 3 pies cold, cut off the cover, 


and mg Cream over nm n Ho 


7 2 < at ry — Fo. kn © as 8 7 


For one pound of flower allow three 
quarters of a pound of butter; mix in 
about the fourth part of the butter a- 
mongſt the flour; wet it with cold wa- 
ter; then work it until it is very ſmooth; 
cur the paſte through with a knife. If 
it is ſmooth in the heart, it is enough 
knead; roll it out long ways, and put 
the butter on it in ſmall pieces; then 
ſhake ſome dry flour on it; fold the 
two ends of it together; then roll it 
out a little again, and put on butter 
and flour as above, and continue ſo do- 
ing till all the butter is taken up; the 
oftener it is folded, the more diviſions 
will there be in the paſte. Moſt people 
put eggs in their 1 pufPd paſte. It does 
very well when it is to be eat hot; but 
| when eat cold, it makes it very tough 


| and bard. 


4 common Pie Paſte. : 3 


With a pound of flour mix Ralf 2 
pound of butter ; wet it with cold wa- 


„ 
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l N 
nn is a Re 


5 12 ter, and wo bur it ver ry Ended Full i it out 
for any ule you intend it. 


To make Pg lie for the Caſes of r 


Ai. 


Take a pound of flower; grate in a 
little ſugar, and mix it With li ounces 


of freſh butter; wet it with cold water; 


work it very fmooth, and roll it out 


equal, but not too thick; drvide the 
paſte; rake the one half, and cut tops 
for the tarts; and cut them into figures 


with a 


pen- knife; line the petty- pans 


. with Khe other hank ; prick: then with 
a pin, to keep them from bliſtering in 


the oven; put the carved tops on cro- 


ans 10. Fre. If you have none, you 
miuſt put each of 
pauiece of paper; they muſt be fired ing | 


them ſeparately on a 


flow oven, elſe 18 will diſcolour. E- 
very family fhould have ſome by thee 


d chey keep a long time, and make a 
of "pros diſh, as you. have nothing more 
to do but All them up with your pre- 


ſet ved fruit, and lay the tops on them. 
Led will get crocants and cutters for the 


* 
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tops out of any Whites iron f y 
are much neater and 2 chat che- 
ung with a knife. Pg 


4A Paſte for rai ſed Pier. 


For two pounds of flour take a pound 
of butter, and boil it in a mutchkin of 
water; pour the butter and water into 
the flour, keeping back the ſediment; 
then work it up to. a paſte, and before 
it is cold, raiſe it up to any thape yo 
pleaſe. If the paſte is not wet enough) 
boil a little more water, and put it in. 


* * 
< 


T9 make A pple Tarts... 


Pare thing apples; cut them pretty 
ſmall, and put them in as much cold 
water as will cover them. If you have 
a piece of lemon- peel, ſhred it mall, 
and put it in amongſt them; let it weir > == 
boil uncikthey are quite to à mafh; runny <<: 
them often in the pan; ſweeten them, 
and give them a boil aſter. the ſugas is 
- W in; mix in ſome beat cinnamon when 
bey come off the fire; and when they 
e are cold, put them in your petty- pans, 

8 1 . | | and 
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and cover them winks open paſte, or "oY 
red over: when the pate 18 fired, 5 
are enough. 


Go oſeberry Carer... 


© Seald the gooſeberries, but don't let 
them boil ; then cover the petty- Pats 
with paſte: : when the berries are cold, 
put them in the pans with a good deal 
of ſugar, below and above Noa, and 
cover * in the n way as the apple 
ones. 


EF 2 Cherry 2 Ti arts. 


* Stone the cherries; and for each 
pound of them take three quarters of a 
pound of fugar ; wet it with a gill of 
water; boil and ſcum it; then pur in 
the ern, and We chen boil ſome 
time; when they are cold, fill up the 
= pans, and cover them as * for- 


25 make Raſterry o or Currant Tar arts, 


1 pick the currants from the ſtalks ;- put 
_ 2 > good deal of ſugar, above and below 
1 them; 


. T %᷑ti]%˙ 2 Im 
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hem; be ſure to give them PE gar, \ B 
for ebase ſugar ſpoils both the taſte = nl 
colour ; cover them, and fire them. in "eh 
the oven. 5 


To make Prune Tarts, 


| Strew the prunes with water, claret, 
and a proper quantity of ſugar; ſtone 
ſome of them, and keep ſome of them 
unſton'd ; put them with the liquor 
they were ſtewed in into the pans; co). 
ver them, and fire them in the oven. 
You may keep out the wine, if you 
chooſe; ; but they are . the bereer | 

of it. oy 


ff ; Peach oF 4 pricot Tat. 


Take the peaches. or apricots befor 
they are quite ripe; ſtone and pare them; 
you may cut them in quarters or halvess . 
put a good deal of beat loaf- ſugar in 
the bottom of the pan; lay in the fruwgs 

| amongſt it; ſtir them often on the firgs; ©: 
let them boil a little while, and when 
cold, put them into the petty-pans, and 
the ſyrup a ag with n; cover 

them 


>» »>F 3 R 
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the top as the other tarts are n 
they take more firing. 


To make a Glazing fo 7 arts. 


Take the white of an egg and ſome 


| grated double-refmed. ſugar; caſt them 
1 very well dener till it is light and 
white. All fine tarts ſhould be glazed 


_ with it. Lay it gently on the paſſe wich 
a feather before pie my an in che 


oven. = 
To nale a Light Boil 4 Puig. 


\"Take a don at eggs keep out four 
SY of the Whites, and them. with fix 
1 = 
FE fſpconfuls of flour qu 


Me {ſmooth ; mix 
5 half a pint of ſweer milk ; + ſweeter" It 
— @©' your taſte, and put in a lictle ſalt; 
ſleaſon it with beat cinnamon and a glaſs. 
= ſpirits; butter a bowel very well, and 


AM} it full with rhe pudding; take a clean 


5 cloths and butter the part that goes on 
the ang very well, and drudge ſome 
flour on it; tie the cloth very > ane 
x bowels" i n 


'þ 
© 


them wick pod paſte;/bur not open i | 


—_ uth of the bowel. 
__ 7 "0 - undermolt 


an hour will boil itt. 121579 0g 4 
4 Playh Fadi. 


8 3 ſhred a pound of raiſins 7 
5 
mince a pound of ſuet; beat eight eggs 
with four ſpoonfuls of flour till * is 
an a little ſalt; ſe:a- 
bon it with cinnamon and nutmeg, ma; | 


hours bong. 


55 
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19 ”" into 2 pot of boiling water; 25 


be lure the pot never goes off the bei L 


and it will be enough 1 in chr ee e 
of an ee . 


4 boiled Cuſtard Putting, 
Take ten eggs; keep out ſix of ws 


8 


whites; caſt chem very well with ſome 
ſugar; take a mutchkin and a half of 


ſweet cream; ſeaſon it with beat cinna 


mon and the grate of a lemon; butter a 


cloth or bowel; tie it very cloſe up, and 
put it into a boiling pot: a har 'of 


pick and clean a pound of curran 


very ſmooth; put it 


a gill of brandy; mix all well wget 


and tie them up very hard; put itn. a+ 


pot of - boiling water; it will take four 


R 
* : 3 0 OY 1 


3 


85 A | 5 of plain Suet Full. 


hace a pound of ſaet very OY 
caſt fix or ſeven eggs and a, pound of 
flour; ſeaſon it with ſalt, ginger, nut- 
meg, and a dram. If you find it very 
Riff to caſt, you may put a little milk in 
it; mix all well together; butter a cloth, 


and tie it up; it will take three hour F 

_ boiling. Ma 

A Bale Bread Pudding. ; 

15 4 the heart of a twopenny loaf in p 

” very thin ſlices; boil a chopin of milk; . 

A pour it over the bread, and cover it up t 

for half an hour; beat ten eggs; ſea- Ne 

3 ſon it with Las; cinnamon, the grate t. 
of a lemon, if you have it, a {cxape of i 

nutmeg, a little ſalt, and ſugar b your Wi 

_ taſte. You may put in ſome eurrants at 

and minced ſuet; butter a cloth, and Wit 

tie it cloſe up. le Will take two hours Wi 

A, - boiling af it has ſuet and currants in it; Wir 

without them, only an hour and an Ip 


{ | | baſk. If 1 als it for a aide —_ 


* 


1 


jif you find it not very thick, ſtir in ſome 
Wmore rice till it is like thick pottage; 


Ito boil a pudding f, 
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take leſs boiling. _ 1 ö 
A boiled Rice Wan E 


Take a quarter of a pound of rice, 
and put it on with a chopin of cold milk 
and a good piece of freih butter; keep 
t cloſe ſtirring on the fire till it boils + 


calt fix eggs; mix them very well with 
the rice and. milk, and ſweeten it to 
your taſte; put in a very little ſalt; 
ſeaſon it with cinnamon and nutmeg, 


the grate of a lemon, and a dram; but= 1:1. 
ter a cloth, and tie it up cloſe; it will . 


ake an hour to boil. _ 
The proper ſauce for all boiled _Y 45 

dings is freſh butter beat with wine 

and ſugar. When on butter a cloth 


flour over the buttch Yeu will obſerve, 


in the boiling of all puddings, that the 1 


pot muſt be kept full of water, and ne? 


ver allow it to go off the boil; turn che 8 


e * in N Pot, 2 As 


8 : 
. N 


Brits 
. 
n 


alf he quantity will do it, and it will WE 


+ Wrudge a little 


ally a ir 2" W vil ihe pudding 
18 well Henn 


A Peaſe plating 


Take a Wen of ſplit 3 or more 

as you have occaſion; tie therfi up in a 
cloth not too cloſe, that they may have 
rom to ſweill; let them boil an hour; 
then take them up, and mix a god 
pirce of butter in chem, and tie them 
up hard; they will. take near anothey 
hour's : boiling ; < divide the pudding in 
two, and lay che pork in the middle. 
Sen d beat · butter along with them to 
; Ee table. K * IIS . 25 


EF 1 5 TE 3+ FE 3 | 
$7 8 4 whole Rice ne. 8 


e half ': a pound of rice; wah k it 
| well” in water, and boil it in a chopin 
"of {weet units Hl ir is almoſt dry, ftir- 
keep it from burn- 

ir i in f 0 pages of freſh butter; 

* ng ic cool —Y Eat five or fix eggs; 
mis wich them about a gill of ſweet 
m; then mix all together; ſeaſon 
Wit N 8 nutrneg, * and a 

"R dx am; 
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nz ſtone and clean half a pound ey 
ante and raiſins, and put hacks in Wh 5 
Jn all baked. puddings, be ſure to rub 1 
little butter on the diſh before you = Is OY 
hut it in. Garniſh all baked e "x 
with pulfed paſte in any 7 
hoole, 93 41 055 T6402 HO 


1 . 


; | Another Rice Pudding. i 
u Take che flour of rice, and b oil it in 


the ſame, way as you do the boiled rice 
pudding; beat five eggs and mix them 
ih the rice and milk; ſweéeten it to | 
jour taſte; ſeaſon it pretty high with 1 
he gate of, bengta. lf, Aare k bave DOE a. 


CY 'Y 


9 


nal give it a dram; but when, it is hien 
lavoured with the oranges, it needs no 
kram; 4 put it in the e | 14 2 + 15 2 Be Bd ; Sa 


f A * . 5 . * l * 
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| Beat eight eggs; ut four of the 
yhites; mix in a Ae en of ſweer |. 
ulk, A reden it to your taſte; fea- 
on it 1 e an and a 


* 8 * 


— 


| 130 | Cookery and Pagihy,. ; 


Joaf of fine bread ;| dry it before the 


fire, or in an oven; it muſt not be 
| brown; have ſome ſuet finely ſhred 
ſome currants and raiſins ſtoned and: 
cleaned; lay a row of ſuet in the bottom: 
of the diſh; then break the dried breaM; 
in pieces, and put a row of it above t. 
ſuet, then a row of fruit; take the milf 
and eggs, and put it over the bread i 
8 ſpoonfuls till the bread is moiſten M6 
with it; then begin again with a row a 
ter, bread; and fruit, until the dit iff 
full, and put in as much, of the egg 
and milk as the diſh will admit of; p. 
ſhould ſoak an hour before you put i 
in the oven; and as the bread ſucks u 
the cuſtard, add more until the plate 
quite full; it takes very little firing, f 


when the cuſtard is curdled it is u 
good; when the milk and eggs are w. 
Taſtened, it is ene Sh. 


4 Marrow He 


» "Grate the erumbs of a ewopent 
5 Ad; boil three mutchkins of ſe 
8 cream, and Pour: it boiling hot ont 


Los: ; 8 7. BR 


ht 3 ; beat fix eggs; cut a 
pound of marrow in pieces, not too 
mall; ſtone and clean ſome currants 
and raiſins ; ; ſweeren it to your raſte, 
ind ſeaſon it with cinnamon” and nut- 
meg; mix all theſe materials well toge- 
ther, and put them in a diſh. If you 
have not marrow, good beef-ſuer does 
very well; but it muſt be minced very 
ine. If you want this or any of the 
boiled puddings to appear yellow, ſteep 
ſome ſaffron in a little milk, or dram, or 


gs roſe water, and mix it in the pudding; „ 
| "ab it in the oven and fire 1 it. 1 1 1 
e 4 Tanſy. Puddi ng. 5 Of þ. 


cut thik flices: of fine bread ; bowl © 
ſme cream, and pour it boiling on the 
bread; cover it up till the bread has 
ſucked up all the cream; beat ten eggs, 
and keep out four of the whites ; mix 2 
hem in with the bread, and ſweeten it 
to your taſte; beat ſome tanſy, and ' if 
3 out the juice through a clean 
Lloth ; put in as much of it as make t 
bicer to your taſte ; put in ſome of the 8 IJ 

Juice 2 
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die of ſpinage b it to alle it oft 
line green; put in a dram, the ſcrape of 

+ _ nutmeg, and four ounces of freſh but- 
| der; put all into a pan, and give it a heat 
on the fire till it is pretty thick; then 
Put it into a pudding- pan, and fire it of 
in the oven. When you are to ſend it 
to the table, ſtrew ſugar on the top, and 
fliced orange. If you make it with 
milk inſtead of cream, you WE: Put a 


great deal more butter 1 in it. 
. An Orange Puddin ing. nn 

85 Take the yolks of a dozen: 57 eggs; £ 

SY beat and fift half a pound of ſugar ; put 
+ 1 | x 4 in by degrees, and caſt it amongſt the; 
eggs with a knife; it muſt be caſt un- 

[ 


til they are thick: and white, If you 
= © have the conſerve of oranges, put in as 
much of it as give it a fine taite, and 
_ caft it along with the eggs. If you have 
not chis, put ſome beat marmalade in 
Pace. of it. Beat two ounces of ſugat- 
55 biſcuit; my all well together, and you 
PERS: A ade ene ih untik Neg hg into 
„ juſt a ö 


e mam, - 


$8 5 668 
EIS >| the 
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it is ready to go into the oven, dont A 
five or fix ounces of freſh butter vited, 

but do not let it be too hot When h pur 
it in; mix all wrell . and Por it 


Y en Pudding 18. 


Gn _ rhind: of three or fone hes — 
mons, and lay it to ſteep in a gill f 
brandy; beat the yolk of ten or twelve 

eggs, as in the above receipt, with the 
ſame quantity of ſugar, biſcuit, and 
butter. Vou muſt order it every way 
as in the orange pudding; all the diffe- 
rence is in the ſeaſoning, the one lemon 


It 

he and the other orange; and wherever | 
orange grate is; it needs no ſpirits Y 
ou raiſe it. 6 A 


4 Citron Pudding... 


: Mike half a pound of citron chin, and 3p rd 

ited it very {mall with a knife; beat aha 1 = 
and ſift half a pound of ſugar; beat che tz ! 
citron and ſugar very well together in a 1 
marble mortar; have the yolks of ten 
hen * dozen of eggs caſt, until they are 4 7: 
- vo i 8 1 a: 3 


* 


* 
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like a cream; then mix chem by de- 
grees into the beat ſugar and citron, and 
caſt them very well with a ſpoon or a 
knife. You may mix in a very little 


ſugar- biſcuit. Put in as much of the 


Juice of ſpinage as make it of a fine 


green ; mix all well together. When 
you are juſt about putting it into the 


oven, put in a dram and oiled butter, 
and mix it very well. In all fine baked 
puddings, let the oiled butter be the laſt 
thing you put in, and let it not be too 


hot. Lou may make a lemon pudding 


little inferior to a citron one, by putting 
in a good piece of citron cut very ſmall 
amongſt it, and green it with the juice 


of ſpinage. x 
A Green Gorfeberry Pudding. 


Put on a pint of gooſeberries with a 
very little water; let them. boil to a 


maſh, and thruſt them through a ſearce 


with the back of a ſpoon ; beat ten 


eggs, keeping out ſix of the whites; then 
take all the/fine pulp of the gooleberries 
that comes ed the ſearce, and beat 


up 


[OE ON —_Y 1 1 18 — A. 
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up 0 the eggs, and half a pound of 
ſugar. If it is not ſweet enough, put in 
more. You may mix in it ſome citron 
and orange: peel cut ſmall, with a quar- av ; 

ter of a pound of ſugar- biſcuit. Juſt” 
when you- are about to put it 1n the 
oven, pour in the oiled butter, and mix 
all well together. 


An Apple Pudding. 


Roaſt Level or eight large VO IE n 8 
the ſkins off, and ſcrape out all the pulp; 
beat the ſame quantity of eggs, and all 
the other materials, as in the foregoing 
receipt. Theſe two puddings you may 
green with ſpinage- juice, as T9 ae 
the better W = i 


An Almond Puddi ing. 


. half a pound of ſweet e _ 
and a few bitter ones; beat them very 3 
fine, ſo that they will ſpread on your bh 
fingers like a paſte; be ſure as you beat 
to wet them with ſome brandy; beat 
the yolks of ten or a dozen of eggs, with 
Wy a nas of ſugar beat and ſifted; 

G * * | | C aſt 
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Vou may put in about an ounce of beat 


* er. 
4 Sago or Millet Palin ng. 


"Phe on the ſago with a chopin of wa- 
ter, a ſtick of cinnamon, and the rhind 


5 — Fa, 
SE... 
* OF 
5 


„ot a lemon; let it boil till it is pretty 


white 


thick; put in half a mutchkin of 
wine, 8 ſugar to you 
eggs well, keeping out half. of the 
Whites; mix all well together. Lou 
may make a millet pudding the ſame 


give it two or three eggs more, and give 
it 2 dram in place of wine; let them be 


aud ouled butte. Ft? 
4 Fotato bald, 


e take half a! pound of 
_ of them, a id beat them very well i in 4 


eee beat nine egg, and 1 8 
ö three 


eaſt chem till they are light and white. 


| [- bhbiſcuit, and ſeaſon it with the grate of 
| orange or lemon, if you e it, and 


7 Ur taſte; ; beat ſix 


Way; only boil the millet in milk, and 


pretty cold before 70 mix in peg eggs 


3 hen the potatoes are boiled . 
: the beſt 


R 3 


1 


2 [Ye I» Jn” e TOY"; 


light ; pour off all the fat that dre 
from the meat before you ſend it to 
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three of the Whites; 77 . thendll 


with half a pound of ſugar ;. 8 5 in 1 4 
with the ane half a mutchkin of - 8 


cream ; then caſt them up well rogether 


with the ſugar and eggs; ſeaſon it with | 


cinnamon and nutmeg, and give it a 


good dram; it will cake half a pound 
of oil'd butter at leaſt. a 


4 common Potate Pudding 70 be te fe red below: 4 


. roa c at. . 
aa aft meat, W 


Boil and FR "as many potatoes as will . 


ll the diſh; beat them, and mix in 


ſome ſweet milk; put them on the fire 115 


with a good piece of buttr; ſeaſon them 


properly with lalt and ſpices: | Some 

n onion ſhred ſmall, and put i 
Put it in the diſh, and fire it below 
; © meat, until it is f 
the top; caſt three eggs Well, in 
in with the potatoes before you put them 


* W 
4 G * 0 
2 q ; 
* 
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x. 5 * 
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in the diſh ; it makes it riſe, and | 


the table: it eats are well with roaſted 


beef or mautran. 2. 


179 810 9 ** 


bine brown on * 


138 
* 


OOR un . . 


AB read Puddin mg tobe Su? Below meat. 


Take a chopi n of milk, and „ 
as much of jt heart os a fine loaf as 


make it very thick; put it on the fire 


and boil it. If you ſee it too thin of 
bread, put in a little more; let it boil 
until it is pretty thick, ſtirring it from 


+ Athe bottom of the pan to keep it from 
burning; put in a handful of fuet ; if 


74 1 - — 5 


vou have none, put in a piece of freſh 


F, * butter; 3 take 1 It off the fir e, and ſweeten 


it to your taſte; ſeaſon it with what 

{pices you chooſe; beat fix eggs, and let 
< i pudding be a little cold before you 
put them in; mix all well togerher, and 
put it into a diſh, and fire it below the 
meat; turn the diſh often, to make it 
of an equal brown; pour off all the fat 
before you ſend it to the le. res 2” 


XY "RM if : "> Haſey Pudiing. 


Order : as much bread and ET and 


9 * in the ſame way as in the above receipt, 


As will fill a {mall bowel to fit an afſer ; 
8 put 


Ch. w. Pins, Pare, &c. 


Til in a piece of freſh butter 5 pie 0 
clean a handful of currants, and boil 
| them alongſt with the bread and milk 
calt four eggs, and put in it; ſeaſon 1 ic IT [ 
| with cignamon, nutmeg, and ſugar: 
after thTeggs are in, ſtir it a while an. 
the fire to faſten it, but don't let it come 
a-boil ; then butter a bowel very well, 
and put the pudding in it; ſet it befor 
the fire, or in a whice-lron; oven, tur 
ing the bowel often. If the fire is pretty | 
hot, it will very ſoon faſten; turn it out 
of the bowel into an aſſet, and ſend up+ _ 
to the table the ſame ſauce as for — : 
former boil'd pudding. 
A Carrot Puddii ing. | DE; 7 =. 1 


. „ f x: 
: 


Boil ſome good: carrots; and when 1 
they are well clean'd, weigh half a pound 
of Wes beat chem very fine in a mor= 
tar; mix two or three ſpe poonfuls f 
feet cream along with UN beat ten 
eggs (keep out half of the whites), with 
half a pound of ſugar; mix all well to- 
gether, and feaſon it with beat cinna- 
mon, or orange grate, if you have it, as 


G 4 


) ·Ü· n 8 


W 
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it makes it eat like an orange pudding; 
. mix eight ounces of oil'd butter in it, 


juſt when you are abo en it into 
the oven. | 


An App Deb 


Make a good p uff d paſte; roll it out 


about half an 1500 thick; pair the ap- 
ples, and cut them down very ſmall; 
then butter a cloth, and put it into a 


| raſberries, apricots, or any fruit you 
.. pleaſe. Moſt p 


until after they come out of the pot; but 
Is always found it better to ſweeten them 

before I put them in; for the ſugar al- 
ways incorporates better with the fruit. 
If it is an apple dumpling, cut out a 


5 Ade of the was at che top, and 2 in 
* | X | a 


"bowel; lay the paſte in it, and put in 

the apples, wrap the 
apples, and tie the 4 hard up. If it 
zs a large one, it will take three hours 

ras boiling ; ; if a little one, leſs time will do 
it. You may make any fruit dumpling 
in the ſame way; currants, cherries, 


paſte about the 


le don't ſweeten them 


7 ks +} HH - ib RY 1 8 8 
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a piece of freſh butter, e 6n the. 
piece again. | 


Sir Robert Walpole s Dumpl Inge. 


Take a pound of ſuet; ſhred it ſmall; _ 
_ grate ſome ſtale bread, ill you have a- 
bout three quarters f a pound; pick 
and clean about a pound of currants; 
cut a quarter of a pound of orange- peel 
and citron ſmall; mix all together, and 
ſeaſon it with cinnamon and ſugar;:caſt_ 
fix or eight eggs, and keep out half af 
the whites; mix in the eggs with hs 
other ingredients, and a dram; it muſt 
be no more than wet. with the eggs, te _© 
make it ſtick like a paſte. You thould © 
have ſmall nets, wrought of {mall 8 . 
thread; put in every one into a net., 
until chey are about'the ſize of a good 
large apple; tie them cloſe in the netxñ 
make them all of one ſize, except one for 
the middle, make it a little larger; put 
them into a pot of boiling water; they 
F will rake about an hour's . boiling: 20-2 
boa have not nets, you may tie them up 
in pieces of clean rags; dith them, and 
„ pour 


A. 142 | Cookery and PASTRY. 3 


& ; 
pour b beat butter, wine, and ſugar over 
them. 2 | 


70 ak; Curd. - cheeſe Cater 


Earn two pints of milk; put it on 
a back of a fearce, and let the whey 
drain from it: when it is well drain' i, 
beat the curd in a mortar; beat a quar- 
ter of a pound of ſugar · biſcuit; mix it 
with the curd, and ſweeten it to your 
taſte; beat four eggs; | have half a 
pound of currants pick d and elean'd; 
caſt them all well up together; : ſeaſon 
them with cinnamon and orange: grate, 
and a dram in ſix ounces of oil'd freſh 
Hutter; beat them all well together; 
have ſome petty-pans covered with 
de 'd paſte; put in the | cheeſe-cake 
meat, but don't fill the pans too full; 
glaze them over with a os. egg and 


e > 


ſugar ; cut the paſte with a runner like 
ſtraws, and ornament” the tops with He 
them in any figure you pleaie; 1 put them v 
in the _ and fire chem. „ 

85 Ti offi: 
0 - bs yew 3 
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77 0 OP Lemon Chief cabins 


Boil the ſkins of three lemons x b 
they are as tender as they will be; but 
take off the grate before you boil them: 
beat them very fine with half a pound I} 
of fine ſugar ; beat ſix eggs, but keen. - 


out the half of the whites; caſt. them 
until they are light and white; mix 


them very well; ſeaſon them with le= 


mon- grate and cinnamon; put in a 


little brandy, and fix ounces of cid 


butter. After mixing all well together, 


put them in the petty-paus, but dont b 
fill them near 9 fire them 1 in the ©. 


To Sake Almond Cheoeccalith, } 7 


-. Blaneh and beat half a pound of. ae 
monds ; wet them with a little brand 
while you are beating them; caſt fix 


eggs (keeping our four of the whites) 


with fine ſugar, and caſt all together 


with the almonds; ſeaſon them with | 
the grate of lemons or oranges ; put in | 
r ounces of oiPd. freſh butter; mix al! 
4 2 8 8 6 ; : a well it i 
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well er put them iu he: petty- 
es, ang fire them in the oven. 


af o nabe Cu ard. 


Take EE Ga of g good ſweet cream; 
15 it on the fire with” a ſtick of cinna- 


mon and lemon-peel; let them boil un- 


il the ſtrength 1 is out of the cmnamon, 
_ ftirring it always one way to keep it 

*from bratring; caſt the yolks of ccd 
eggs till they are very light and ſmooch; 
Mix them with a gill of cold cream; 
then mix them by degrees with the 
a cream; take out the cinnamon 
and lemorr-peel, and fweeten the cream 
to your taſte; put them into cups, and 
. them. Tod may PUBS lg Wine in 
88255 . You chooſe 1 . r 


Ts make Raw: 22 


oil a mutchkin of ſweet ilk with 
two ounces of freſh butter; put in i 
ounces of the flour of Tice wh the cold 
milk, and let them boil for a little time 
togecher; þ heat two eggs, and mix them 
"oth the ks milk 215 rice; ; gt 

| 5 on 
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on the fire until they thicken, but das r 
let them boil; ſeaſon them with the” = 
grate of an Srange and ry then „ 
bent into caps.” © 5 7 


45 make Almond Caleb, 55 


Put on a mutchkin of cream wich ® 
cinnamon and lemon- peel, as in the = 
former cuſtards, the ſame quantity of - 
eggs, mixed in the ſame way with the 
cold cream; blanch and beat à quarternxn 
of a pound of almonds, wet them with _ 
a little roſe- water as you beat them; 
then mix them with the eggs; mix the 
warm gream and them ' altogether” by. - 3 
degrees, and ſweeten them to your taſtẽ; 1 

ut hem on the fire eg in, kee ping 1 
e reing one. way; 4 bat don t eK i 
_ milf eggs ever come to a-bofl; pur 
them into cups, and fire them. ' You 2: 
nt fire: Roll cuſtards.i in A. flow oven, r, 
70 1 to a mafia of. 


to High I as to bout? into We cups. When 1 
TRY lar dem faſtened, Ce: are enough? ono 
. : | 8 | | A Ti a ö e 5 4 
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'To make clear 1 8 


Park four large lemons very thin ; lay : 
| AE parings into half a mutchkin of 
water; ſqueeze the juice of the lemons 


into it, and let it ſtand one night; ſtrain 


it off, and boil it up with a pound of 
= double refined ſugar and a gill of roſe- 


water ; ſcum. it very well, and take the 


whites of nine eggs. You muſt not 
whip them too much, elſe they will 
3 Se: » ſtrain the whites: through a 


ſearce, and mix them with the liquor 


by degrees, for fear of curdling ; put it 


a very clear fire, ſtirring it one way; 


let it be ſealding hot, and put it into 


laſſes There is no E een. between 


98 this and the yellow lemon cream; only 


beat in two of the yolks along with 


. the Whites, Wen —_ it into a * OO diſh, 


: Fare che rhind = three Ps orans 
ges; lay it in half a mutchkin of wa- 


ter; let it lie until it has a fine flavour 


of . rhind ; ; ſqueeze the juice of the 


Oran es 
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1 5 
5 
8 * 3 7 
£'S 
* 


an woe „„ A WH ww» cc 


ts. 6s = od a. 4. _  —— 


ch. V.. Pins, FAI VS, K. Hat 


oranges into it; ſtrain it off, and boil 
it up with half a pound of double re- 
fined ſugar; caſt the yolks. of fix eggs 
with the ſogar, and mix in the liquor 
by degrees; ſet it on the fire, and ſtir 
it one way until it is ſcalding hot. You 
may put ĩt into a glalles, or a a china 
Ale FA 


To make Ratofi Crean. 


1 four laural bay leaves in a en 
pin of cream; beat the yolks. of ſix 
eggs; keep out a little of the cream 

when cold, and mix it with the beat 
eggs; then mix in the warm cream a- 
mongſt the eggs by degrees; put it on 
the fire, and keep it ſtirring one Way; 
et it be ſcalding hot, but not boiling : 

take out the leaves, and ſweeten it to 
your taſte. If you have not laural bay 
ea ves, blanch and beat a few bitter 
almonds; wet them with a little cream 
as you. beat them, to keep them from 
| oiling; mix the cold cream with the al- 
monds; thruſt them through a ſearce, 
and mix them in with the eggs. 


* 


* 


To 
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| Boil a chopin of cream with einna- 


mon and lemon peel; blanch and beat 


half a pound of ſweet almonds; wet 
them with a little roſe: water as you 
beat them; beat the whites of eight 
eggs very well; - mix them with the al- 
monds, and thruſt. them throvgh a 
ſearce; mix in the boil'd cream gra- 
dually amongſt them, and put them on 
the fire; ſtirring it one way; make it 
fealding hot, but don't let it boik; ſweet⸗ 
en it to your taſte, taking out the ſtick 


of einnamon and the lemon peel. You 
may put theſe two. creams either 1 into 


a capes or r china diſhes. 1 TR 


ET £0 


5 01 To make Clouted jo 


Take four pints of new ill; 3 Neri it 
ou a clear fire, and ſtir it now and | 


then: whenever it comes a- boil take it 


off, and put it into broad diſhes to cool; 


flir it about in the diſhes fof ſome time 
after it is turned out of the pan; ſet it 
in a cool x place, and let it ſtand twenty- 


. 5 , wen 


y male Sweet, Almond Cream. 


n «A OA>_ R8AAo» Xa, 9D ft op VU NR cyt 
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ür n 3 then ſcum oat the clonts . 


with a ſkimmer, and hy it on the diſh; 


| put {weet cream about it, and FILE> : 
cinnamen and ſugar over it. Sp aniſh 


cream is made of the brats thus: Take 
the brats, and beat them well in a bowel 
with a ſpoon, with ſome fine ſugar and 


a little roſe- water: it muſt be beat un- 
til it is very thick. You may diſh it 
with ſome ſweet cream about it. If 


you have plenty of brats, you may lay a 


row of them and a row of wn CEO 


cream time about. 


To make 7 elvet cream. pes 


| Take a little ſyrup, of either lemons 


or oranges, or any kind of ſyrup you 


have; put two or three ſpoonfuls of it 


in the bottom of a diſh; warm ſome 
new milk luke warm; pour the milk 
on the ſyrup, and put in as much run 
net as will faſten it, and cover it [up 
with a plate, 


To make Steeple B | + 
Take in chopin of ſweet cream and 


. W. Pans Pasr1nE, cee. 1 1 
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4wo pints: of new milk ; ſet it on the 
fire to come a-boil, and ſtir it to keep 
it from brating; turn it inte diſhes to 
cool; then ſeum off the top, and put 
it on to boil again, and fo continue to 


boil, cool, and ſcum, until you have 
a good quantity of the cream. Juſt 


when you are going to whiſk it, put in 


half a mutchkin of Liſbon or Zerry y, the 


juice of a lemon, and as much fine ſu- 
gar beat and ſifted as will ſweeten it to 
your taſte ; whiſk it up until it is very 
thick; raife it up as high as you can 


in che aſſet, 1 in the ſhape of a Tugar- 
m 


DT make Bandfring Curd, 


\ Earn ſome new milk ; 3 preſs the whey 


very well out of it; put it into a ſquirt 


that has ftnall holes in it, and ſquirt it 


into the aſſet; it looks juſt like band- 


ſtrings ; pur fine ſogar and ſweet cream 
over it. 


- Ruſb Curd. 


| Waſh ſome green ruſhes very clean; 


a 


vw wa 
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eur them about a quarter a and lay 


chem round ways on the back of a 
hair- ſearce; earn about five chopins of 
new milk; take up the curd in flices 


with a ſKimming- diſh, and lay it on 


the ruſhes to drain the whey from it, 


and as the whey is drain'd, lay on more 


of the curds, until it is all on; let it 
ſtand for an hour or two, and by that 


time the whey will be well drain'd from 
it; lay che diſh you intend to ſerve it 
up in on the top of the curd, and turn 
the ſearce upſide down, and take the 
ruſhes off the curd. It is eat with ſugar 
and cream; but ſend the cream in a 
bowel to the table. 


Tender Curd. „ | 
1 che milk and preſs 1 dey 


well from it; beat it very well in a 
mortar with a little fine ſugar; then 
preſs it hard into tea- cups, or into any 


hape you pleaſe; when it is well faſten- 
ed in the ſhapes, turn it out on an aſ- 
ſet, and pour ſweet cream over it. All 
theſe cure muſt be made of milk new 


iy 
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ly . from the cow, elſe they will 
not eat well. You may garhiſh all milk 
-dithes with _ Lind uf ſ weet- meats you 


* 2 
* . 3 k 
3 
3 A 
* 3 8 


„ 75 make 25 Butter. 1 
F Take che yolks of three Pony eg 


four ounces of af - ſugar, {ix ounces of 
freſh butter, as new from the churn as. 


you can, and two ſpoonfuls of orange 
flower or roſe- water; beat them all very 
well until they are like paſte; then put 
it into a — r re it on an ann 

in Unto bea ps 7 19 


liebe, 1 e : or 


8 Take half: a mutchkin of fa weet cream, 
half a mutchkin of white wine, and the 
juice of a lemon; ſweeren it to your 


: * 


bk Taſte with fine ſugar; put in a bit of 

dhe paring of a lemon, and a piece of 
cinnamon, if you chooſe; ; whiſk it very 
well, and as it riſes take it up with a 


fpoon, and lay 4 it on the back of a ſearce 


0 drain the whey from it; then fill 
1 wy 48 half full of wine, and ſweeten 
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it; en fill up the Suaſſes wal; the 
whiſked cream; lay as nen on l 
5 as will ſtand. on it. 5 


Another kind of 8 Bale, 


Take, a chopin of thick creamg. put 
in it three gills of white wine, the juice 
of a lemon, the juice of two bitter o- 
s:M ranges, and ſugar; beat them very well 
e Will you ſee it thick; then ſcum it with 


„I. eon, and fill up che glaſſes. Lou 


put in a piece of cinnamon and lemon- 
t peel as in the former; but be ſure you 
take them out Waben you me it into rhe 
glaſſes. A | 
Y |  Blonnange. 3 th 
E "Break Aon half an ounce of . 5 
Ir glals; put it on with a gill of water; 
put it on and off the fire until it is diſ- 
of folved ; add to it a chopin of very ſweet 
'y Weream- that will bear boiling; for if it 
a break, it is ſpoiled; put in a piece of 
ce the rhind of a lemon and a ſtick of 
cinnamon; let all boil together for ſome 
n ume. If you like it with the ratafia 
nm. I N taſte, 


1 Coorrnrand Pasriy, F109 
3 
taſte, blanch and dent a very few bins 
almonds, and boil along with it; ſweeten 
it to your taſte, and {train 1 it through 4 
ſearce; b 0 ſtir ! it on the fire, o- 
therwiſe i brat after i it is ſtrained. 
| You muſt ſir t Until it is quite cold be- 
| fore you put it into any ſhape, or elſe 
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the cream will fly to che top and the 
 1finglaſs to the bottom. When it is 
thoroughly faſtened, put the ſhape into 
hot water to looſe the egen from 
it, and turn it out on an aſſet as quick 
as you can. Turn out W ocher Jely 
in the ſame way. e 


 Goofeberry Cream. 


1 
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| Boil ſome gooſeberries until they are 
ſo ſoft that a ſpoon can thruſt them 
through the back of a ſearce; take the 
pulp that comes through the ſcarce; ſe⸗ 
Parate it from the ſeeds, and ſweeten | it 
do your taſte; mix it up with thick ſweet 
cream, and put it on afſet You may 
make apple cream in che ſame _ 
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ö 1 Robes, or cure, 
Cream. 
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If the fruit i is new e | take eg ual 
Sn png of ſugar and fruit; larify the 
ſugar, and put in the fra; let them 
boil until the ſugar has penetrated into 
the heart of the fruit: and when cold, 
take two or three ſpoonfuls of it; whiſk: — 
it up with a mutchkin of thick cream ; _ 
then take the wholeſt of the berries, and 
mix in two or three ſpoonfuls more 
amongſt the whiſk'd cream. You may 
either put it into an aſſet or glaſſes. If 
you haye any of thoſe fruits preſerved, 
you may do them in the ſame WAY. 


To make Rice Cream, > | þ 155 


he | Tae. three. ſpoonfuls of the flour of. 
>. rice, and put it on with a mutchkin of 
it I ſweet cream, and ſtir it until it comes 
a- boil; then let it cool; caſt the yolks . 
of three eggs with ſogar, and mix a lit- 
tle cold milk or cream with them; then 
mix it with the rice, and keep it ſtirring 
one way; but take care it does not boil. 
You, = 


re 
8 q 8 % N 1 
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You may . it either with orange- 
flower water or- roſe Water. If you have 
none of theſe, boil a piece of cinnamon 
along with che rice; diſh 1 it, * lend i it 
Dy do the table. r | 
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=”. -- Take a chopin of ſweet cream, half: a 


pound of common biſcuit. beat and 
. ; blanch fix ounces of ſweet al- 
monds; beat them up with a little ſweet 
milk to keep them from oiling; mix the 
cream, almonds, and biſcuit together; 
put them into a pan, and let them boil 
F Awhile; take a mutchkin of white wine, 
and. caſt nine eggs, keeping out fix of 
the whites, and add them to the wine, 
nnd ſweerth's it to your taſte ; ſeaſon it 
with beat cinnamon; put che wine and 
eggs on the fire, and let tllem come a- 
boil; then put them into a bowel; 
the cream on the wine, and ſtir it r 
put ſugat and cinnamon on the top. lt 
128 uy very: Pretty ſtuck with ſliced al- 
WY nonds « on Ne n yes to the table 
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1 a bowel; it is a proper waar TY 


| kin of wine; put it in, and warm * 


toaſt ſome thin ſlices of bread ; cut it in 


| ſtir it all about with a ſpoon, and cover 
it up; ſend it hot to the table, either in 


goblet with a pound of hartſhorn; 
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as bottle of pood ale aid 4 ines tent 


9 Om 


with a little beat cinnamon; ; ſweeten it 5 


dices, and put it amongſt the wine; _ 
three mutchkins of new milk, and pour 
It boiling hot on the bread and wine; 


a bowel or a ſoup-diſh. It is a very, 
3 ſupper-diſh. 5 bh 
To make. Hart porn Tells. = = oy ; „ I 
put on two pints of water in a cloſe 2 
let it * 1 
boil on a flow fire until half of the . | Oo 
ter is waſted ; you put in half an ounce / . 43 4 
of iſinglaſs alongſt with the hartſhorn; ü 
lift a little of it in a ſpoon, and let j 1 = 
cool, that you may ſee the ſtiffneſs of it. „ 4 
If it is ſtiff enough, ſtrain it off; if narf 
11 it voll a little longer ——With „ 
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ri 25 © Cafoning, I can give 1 no rule, 
| but to ſweeten it; put in wine and the 


juice of lemons to your taſte, a little of 


the rhind of lemon, a good piece of cin- 
naman broke in bits; caſt the whites of 
four or fix eggs, according to*the quan- 
tity; break ſome of the egg-ſhells a- 
mongſt the whites; mix all together ; 
put it on the fire, and keep it ſtirring 
and ſkinking, not to let the eggs turn 
to a hat; let ir boil until the ſtrength is 
out of the cinnamon; then turn it into 
the jelly · bag; have two bowels ready to 
receive it; turn it backwards and for- 
Wards into the bag, until you ve It 


Clear, fit for glatics. =, = 


Calves- feet Jell 55 5 * 5 


- Put four calves feet into a Pot with 
ater; ſcald them, and take the hair very 


K clean off them; ſlit them, and lay them 
into warm water ; let them blanch two 


hours; ſet them on in a very cloſe pan 


ick two pints of water on a ſlow fire; 
J er them boil to rags ; then ſtrain them 
86% * f, 5 n ſcum 1 the fat off the ſtock, 


When 
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When it is quite ra; cut off all wel — 
diment from the bottom. It! 1s ſeaſon” 4. 
ed every way as the hartſhorn jelly is. I 
you are careful of turning it often 1 into 
the bag, it will be as clear as the hartſ- 
horn jelly. If the ſtock is very ſtiff, 
put in ſome water in it: it is not pretty il 
to be ſtiff in glaſſes; but if it is for a IM 
ſhape, it muſt be a great deal ſtiffer;,,or I 


| 

p 

ö 

1 ele it will not Rate; when > aches turn it 

W Jelly fir a fant „ 
s «Toke a: pound of hartſhorn ſhavings, 5 
t MW nine ounces of eringo root, three ounces: 


of iſinglaſs, a chopin of bruiſed 5 | 
the ſhells taken off and clean'd ;. Av 
two vipers, or four ounces of the powder 
of them; put all theſe ingredients in 
two Scotch pints of water, and let them 
boil into one pint; ſtrain it through "= 
ſearce: when it is cold, put it into a. 
pan with a mutchkin of Rheniſh wine, 
half a pound of brown ſugar-candy, che 
juice of two Seville- oranges, and the 
"Shiga cf three. on Hur eggs well beat; 8 


Gs | Cootuny and pa o7Ry, 5 


boil kia altogether for three or aki | 
minutes; then run it through a jelly- 
bag, and put it into ſmall pots. The 
Patient may take two tea· ou 1 vr in + 


in on day. 
= 8 Roe 4 He's Net. 
= Make a ſtrong jelly of calves feet or 


4 hartſhorn ; ; take a bowel, the mouth of 
which will go within the aſſet you in- 
tend to diſh it on; fill about a third 
part of the bowel with the jelly when. it 
18 cold and firm ; lay in che eggs; melt 
down the reſt of the jelly, and let it be 
quite cold, bur not faſtened, and pour it 
on the eggs; take the thin pairings of 
| Jemons. and boil them a little in water; 
Leut them like ſtraws, and ſtreẽ them on 
T the top of the jelly before it is quite 
apr You make ec 885 nf blan- 


| Fl in ES . 


Fil 1 mall cups full of the jelly; ; when 
CE is firm, turn the cups out upon a 
ina allet and put us thick ſweet 


* ” © * _ 
8 CFE ing 5 i 
2 __— 8 
2 75 » . . £ 
AF * 8 I N + J Low * 5 . 
N 2 8 15 2525 Na ” team ' 
1 « | ; . : 
8.4 MER 2 5 " abs | , IST | 
- 1. » - e ' *. 5 
1 . 5 f 
. 1 . E 22 
* © My 
* o * 
3 
1 
* * 4 
6. | 
„ ＋ 18 . 2 
1 — : 


Ch. IV. Przs, Pas rIEs, &. 


cream round the jelly in the bottom of 


the aſſet. This way of making up jelly 


looks very well, ef pecially when it is 


on a pretty diſh, as the painting 18 8 
beautiful through the jelly. 


To 4. 6 up cold Chicken i in Jelh. 


Lay the jelly in the bottom of a bane, 
as you do in the hen's neſt ; take a cold 


roaſted chicken or two, if the bowel will 


hold them; turn their breaſts down to 


the bottom of the bowel, and drop the | | 


yolks of ſome hard eggs in amongſt the 


jelly round the chickens; then fill up the 
bowel with the jelly; let it ſtand until it 
is firm; then turn it out. It muſt not 
be ſeafoned as the other jellies are. B 8 
in the ſtock, a little white pepper, a+ 1 


blade of mace, a bit of lemon-peel, and 
the ſqueeze of a lemon, and a very little 
falt; clarify it as the former jelly, and 
run it through a jelly-bag in the ſame- 
manner. You may garniſh with s 8 
ching that 1 18 | an | 1 
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4 Floating and. 


- Neſt ſome apples ; toaſt off the fins, 
a take out the pulp, and caſt it very 
well with a knife with the white of an 
g and ſugar, until it is very light and 
White; take half a pound of currant jelly 
and four whites of eggs; whiſk it up 
with the whiſk all one way, till it is ſo 
thick, than when you drop it from the 
ſpoon it will ſtand ; it takes a long time 
_ whiſking until ir is of a proper ſtiffneſs ; 
put ſome ſweet cream in the bottom of 
à diſh; cover the cream with the roaſted . 
1 apples, and drop on the jelly in what 
figure you pleaſe; *Faiſe the apples and 
jelly as high in the n middle as you can. 
Lou may do it-without apples; but it 
takes a great ook more n to cover che 
gream. : 
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OS bake: 8 whine wine 60 Gager 
* Hip ſome ſugar-biſcuit in it; lay the 
1 . in 8 aden of a diſh; and 
3 igh in the 
middle; 
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middle; 8 the die is A ee 
ſoftened with the wine, pour ſome thick - MM 
ſweet cream over it; let it ſtand until 
the bread has ſack'd. up the wine anc 
che cream: if there is any of the liquor 
left, pour it off. If you have apples, 
roaſt ſome of them, and order them in 
the ſame way as in the laſt receipt; lay 

a covering of apples on the biſcuit; 
then cover it all over with whipt cream, 
and drop ſome currant-jelly on it. In 
caſe you Feta not {ſweet cream, put on 
ſome ſweer milk with a bit of cinnamon — 
and lemon- peel; let it boil; take the 
yolks of four eggs to a mutchkin HE 
milk; caſt them until they are very 
ſmooth, and mix them up with a little 
cold milk; then mix the boiling milk 
: by degrees amongſt the eggs, and turn 
it backwards and forwards until it is 
very ſmooth; then put it on the fire a 
little; keep it ſtirring, but don't let it 
boil. This ſupplies the place of real mw 
cream when you have None; ſweeten it "Ml 
to your taſte. 3 
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15 85 Take three mutchkins of ſweet cream 
T not too thick; put it on with a little 
einnamon, lemon- peel, ſugar, and half 
a mutchkin of white wine; caſt a dozen 


of eggs; keep out fix of the whires ; 
mix the eggs very well with rhe cold 


milk; put it on the fire, and keep it 
ſtirring all the time until it comes a- 
boil, When you ſee it is broke, turn 


it into any ſhape you have with holes, 


to let! 1 ſtand until the 3 runs from 


may flavour it either r orange- 


flower or rofe-water before you put it 
into the ſhape. If you chooſe, you may 
pour ſweet cream over it when you 


diiſh it, or it may be eat with wine and 
5 TER 


3 


To 6 make a Chee OT 
Take clave chopins of new milk ; put 


= 10 as much runnet as will make it cur- 


dle; preſs the whey gently from the 
; curd ; * a curd, and take equal 
N e 
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quantity of del bread 20 curd bear KD 
the yolks of a dozen of eggs and { C2” 
the i ſeafon with beat cinnamon, 
nutmeg, and ſugar; mix inhalf a mutch- 4 
kin of ſweer cream and à glaſs of _ 
| brandy ;: mix the bread and curd: all” 
together, and put a very little ſalt in tz, Ml 
work it all up to a paſte, and duſt in two 4 

or three ſpoonfuls of flour as you work . 3 
ic up; take out a piece of it, and roll ie 
out thin to fry; then make the reſt up 
nin che ſhape of a loaf, and fire it in the 
I oven; cut the fried paſte in little bits ä 
vo put round the loaf ; cut a hole in the 
cep of the loaf, and pour in ſome beat- 
butter, cream, and ſugar; ſend * mi > 
t the table. NN 


[ Jag | 
1 
„ make fne- Faden * 


For every two eggs take a pool 1 
of flour; beat the flour and eggs until! 
hey are quite ſmooth; ſweeten it; put 
t ia beat cinnamon, a very little ſalt, ane. 
a dram; for every fix eggs mix in 4 
e mutchkin of ſweet cream; dil fix of ances. 
of freſh butter; mix it in with the ha 


er; put butter in the frying- pan at 


$2: «4 
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firſt; let the pan be very hot, and put 


in a tea-cupful of the batter at a time 


in the pan, and turn the pan round to 


make it of an equal thickneſs. If you 
think it roo thin, put a little more bat- 
ter in the pan; when it is fired on that 
_ fide, you muſt. hold the other fide be- 
fore hs fire; for theſe light pan- cakes 
will not turn; double it in the pan; 


then fold it again; life it with a knife, 


and lay it on a warm plate before the fe 


to keep it hot; be ſure that the pan is 


quite 25 every cake you put in; ſtir al- 
ways the batter before e but it into 


the pan. 


Jo nale a very N baked rie- wit 


the fame Batter, 
Matte | a pudding- pan; put in EY 


5 A 6g and fire it in the oven; it will 
rife very light in the oven. When you 


fee the butter all ſuck'd up, and the 


— e to goo” brown, it is- 
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70 turn the fame Batter into a 1 iferent Fn 


Vorm. 


Butter ſome tea- cups, and fill them 
more than half full; fire them in the 
oven; when enough, turn them out of 
the cups on a plate. Send beat- butter, 


vine, and ſugar, to eat With cheſe pud- 


dings. FE 
To make Pan- puddings, 


Beat four or five eggs with four 
ſpoonfuls of flour; caſt it until the 


flour is free of knots; put in a little 


falr and ſugar to your talle, beat cinna- 
mon and nutmeg, near a mutchkin of _ 
ſweet milk, a dram, a handful of cur- 


| rants, and as. much ſweet ſuet ſhred 
\ ſmall; mix all well together; put a. 


piece. of butter in the frying-pan, or 
beef- dripings ; when it boils, lay as 
many petty-pans in the frying- pan as it 
will hold, with their bottoms upmoſt ; 

put in the pudding-ſtuff at the Bottom 
af the petty-pans.. You muſt fry them 
on a {low fire, otherwiſe you will burn 


9 them, 


* 
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them, and they will be raw in the hairs 
When the petty-pans come eaſily off, 
they are ready for turning to the other 
fide. They eat well, and are a very 
Pretty diſh. V 


7 0 make Apple F. vitters. # 


Beat four or five eggs; mix in ag 
much flower as they will caſt with til! 

_ they are very ſmooth; put in a little 
falt, ſugar, and fome bear ginger; you 
 _y put in cinnamon, if you chooſe ; 
mix in about a gull of fweet eream or 
"new milk, two or three ſpoorifuls of 
Tweet yeſt; caſt them all well together; 
put down the batter at a diſtance before 
the fire to make it riſe. If you have 
nor yeſt, you mult give it a good dram. 
Fare the apples, and cut chem in thin 
lices; take out the cores, but keep the 
flices whole ; have a good deal of beef- 
Aripings boiling 1n the pan; 5 then put 
in every flice of the apples by itſelf a- 
1 mongſt the batter, and drop them into 
the pan one by one until it is full; fry 
mem a nett brown; 5 take them cartel | | 
= SE 
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M from the fat, and keep NES warm 
before the fire till they are all fried off R 
then diſh them neatly one above anos 
ther; raiſe them pretty high in the mid- 
dle, and ſtrew ſugar over them. Send 
them hot to the table. 8 


To make Currant Fr Titters. 


Make the batter in the ſame way as 
in the former; put in a quarter of a 
pound of currants well wath'd and dried; 
If you have any beef-ſuer, ſhred a little 

404 it ſmall, and put amongſt it; mix all 
well together, and drop them from a 

ſpoon into the frying: pan into what ſize 

you pleaſe. Diſh. them 1 in A Oy pegs 
as 158 above. bd 


e 
8 * 185 : 
DT male Oper Frutert. 1 


Make the batter in the fame way a as | 


in the above receipts; only keep out 
the ſugar band cinnamon; pickle the 
oyſters 3 take as many of them as you 
want, and lay them between the folds 
of a cloth, and dry them; then dip 
| uy opſterin the batter, a ad. TH t Sem. 
& in 
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in the ſame way as the other frirers ; 
diſh them hot, but put no {agar on 
. 8 5 


7 nabe Potato A ritters. 


' Boil and beat half a dozen of pota- 
toes; mix them with four beat eggs, 
| about a gill of good thick cream, ſome 
ſugar and nutmeg, a little ſalt, a bit of 
freſh butter oiled, and a dram ; beat 
them all well together, and drop them in 
the boiling dripings; fry them a light 
brown; diſh them hot, and ſtrew ſugar | 
over them, . | 


3 84 may put any preſerved rut in 
5 heart of fritters, ſuch as, preſerved 
cherries or gooſeberries, or the half of 
an apricot; be ſure to bave a great deal 
of fat to fry all fritters in, elſe they will 
not be good. Some chooſe their apples 
chopt (all, and mixed in dhe batter in 
are of ſlices. 


To make 1250 Cale. 


Beat fix eggs with four or five e 
5 . fuls 
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fuls of flour; mix with them a mutch- 
kin of ſweet cream or new milk; ſweets 
en it to your taſte; ſeaſon it with ſome 
nutmeg and a litle falt; put in as much 
of the juice of tanſy as bitter it to your 
taſte, and make it green with the juice 
of ſpinage; mix ſome otled butter in it, 
and caſt them all well together; you 
may fire it in a fry ing - pan on the top of 
the fire, but take care not to burn it. 
You may fire it below meat that is roaſt- 
ing, or in an oven; but be fure to but- 
ter the plate very well that it goes in. 
In caſe it is fired below meat, pour off 
all the fat from it before you ſend i it to 
the table; ſtrew ſugar over it. 


The Poor Knights of Windfor. 


Cut ſome flices of bread about half 
an inch thick; lay them to ſoak a while 
in white wine and ſugar; caſt two or 
three yolks of eggs; take the bread out 
of the wine, and dip it amongſt the 
eggs; have ſome freſh butter boiling in 
the frying- pan; put in the bread, and 
oy them a fine brown then diſh — f 


„ 
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aud ſtrew ſugar and beat cinnamon over 
He 5 rn 885 rer eat Rs —_ wine it 


i wy make fe fall o Curd 2 Fading, . 


. two pints of new milk; lay it 
* back ok a ſearce until all = 
hey is run from it; beat it very well 
in a mortar with eight ounces of: freſh 
butter, till they are all well mixed toge- 
ther; caſt fix eggs, and keep out three 
of the whites; beat two ounces of biſ- 
euit; mix the eggs and biſcuit well with 
the curd; ſeaſon it with ſugar and beat 
3 cinnamon to your taſte, and the grate 
of a lemon; butter ſome tea- cups, and 
let one of them be larger than the reſt 
for the middle; put the ſtuff into the 
tea- cups, and fire them in a ſlow oven; 
when they are enough, turn them out 
on the diſh, the a one in the middle, 
and the ſmall ones round it; cut ſome 
bpbplanched almonds in ſmall fri ps, and 
| Kick them in the tops. of the 1 
hor; bas, ee and dogar, over 
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To ma 1. a Curd F. lorentine. 8 : 
Take two pounds of curds, and break 


them very well with your hands; blanceck 
and beat a pound of almonds, with a 


little roſe or orange- flower water; pick 


and waſh half a pound of currants; boil. 


ſome ſpinage; ; cut it ſmall with a knife, = 


and ſweeten it to your taſte ; oil eight 
ounces of freſh butter; mix all well to- 


gether; make a fine puffed paſte; lay a 
thin covering over all the diſh ; then 
put in the ſtuff; cover it on the top with 
a thin paſte neatly cut out or - barred. 


over; put it in a flow oven to bake; 


when the paſte is enough, the Horentine A. 


1 2 5 
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Boil them tender, and ſcrape them 


clean ; cut them in ſlices; take as much 


ſweet: cream as be ſauce, and thicken it 


with butter wrought in flour : when the 


cream and butter is warm enough, pur 


in 1 the een an Ne it on 


. 
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5 che fire: when the cream boils: they are 
7 enough; ſtrew a little ſalt on them. 
Boil ſome bitroot, and fcrape off the 
Fins; ; flice ir down in thin fices ; bear 
ſome freſh butter; put a little vinegar 
in it; throw in ths bitroot; toſs them 
until they are warm, and dith them. 


. = +44 5 =" To flew Red Cabbage. 


Cut it down as for pickling ; put it it : 
in a ſtew-pan with ſome red wine and 
à piece of butter knead in flour; ſeaſon 
it with a little ſalt and ſpices; keep! it 
ring until the butter is melted; then 
cover the pan, and let them ſtew a little, 
but not too ſoft; for they are better to 
eat a little criſp; put in a little vinegar 
before you take them off; diſh new, 
and ſend them up hot. 


22 flew Cucumbers. # 


Pare ſome large cucumbers, and lice 
thee about the thickneſs of halt a 
crown; ſpread them on a clean coarſe 

” £9 cloth to drain the water from them; 
pare and ſlice ſome large onions round- 

ways; 


* 
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ways 3 flour the cucumbers; {non fry 
them and the onions in browned butter; 


when you ſee them brown, take them 


up carefully from that butter ; take 4 
clean pan, and put three or four ſpoon»: 


fuls of warm water in it; put in a quar- 


ter of a pound of freſh butter re in 
four; ſtir it on the fire until it is melt- 
ed; mix in a tea- ſpoonful of the flour 


of muſtard ; put in the cucumbers, and - 
ſtaſon it with ſalt and ſpices; cover up 


the pan, and let them ſtew about a quar- 
ter of an hour, ſoftly ſhaking the Pan, 
and ſo diſh hem. 8 — 


To dreſs Parſai iþs to eat like Skirrg ca. +4 | 


| Boil ſome. large parſnips tender 


bout the ſize of a ſkirret, and fry them 
in butter a fine light brown; take them 
out of the butter, and lay chem neatly 


na diſh; ſtrew. beat cinnamon and ſu- 


bar over them before you ſend them to 
lhe table, „ 


Fl 


x Celery, | 


rape off the ſkins; cut them by the 
length, and cut every piece round, a» _ 
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e Wi th Cream. 


Waſh and clean the celery ; cut it in 
pieces about two or three inches long 
boil them in water until they are ten- 
der; put them through a drainer, and 
keep them warm; take about half 2 
in of ſweer. cream ; roll a bit of 
freſh butter about the bulk of a nutmeg 
in flour; keep it ſtirring on the fire un- 
til it comes a-boil; have the yolks of 
four eggs ready caſt ; mix them with a 
little cold cream; chen mix in the boil- 
Ing cream by degrees amongſt the eggs, 
and put it on the fire again; keep it 
cloſe * but don't let it boil; throw 
in che celery, and give it a toſs up; ſea- 


lion it with ſalt and nutmeg to your talte 
$24 and — 


0”: 30S flew Celery i in 8 


| Boil and order the celery as 1n the a. 
hg receipt; brown a piece of butter, 
and thicken it with flour; mix in «| 
much good gravy amongſt. it as will 
cover che cerery; and a little red "2 MR 


VETS. | 
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nd ſalt and ſpices to your raſte; 1 . 
he ſauce comes a- boil, throw: in -the 
ery, and let it ſtew a litle and then 4 
diſh: 1 Its * 3 


| To have a Diſh of Kidney Beans 7 in lle 
Minler. 


| cnher the kidney-beans while they 
fe young; ſtrew a good deal of ſalt in 
the bottom of a can ; then lay in ſome of 
he beans, and ſtrew in ſome more dry 
alt, and ſo continue until the can is full; 
between every tow of beans lay a row 
of falt; as you lay them in, preſs them 
pretty hard with your hand, but not 
bas to bruiſe them: When the pot is 
full, tie them cloſe up with a bladder 
and a piece of leather above it: wen 
jou are going to uſe them in the win 
ter, take up what quantity you want, 
and lay them in freſh watqr ſome hours 
a-Miefore you boil them; change the wa- 
„er two or three times to draw the falt 
as ont of them; cut them about an inch 
ill hong; let the water be boiling before you 
ut them in: when they are enough, 
1d . : T draut 8 


178 CookxRV and PASTRY. 


drain the water from them, and tof; 

them up with ſome beat butter. When 

vou put in the beans, throw in a tea- 

_- ſpoonful of pearl-aſhes ; it makes them 
boil both green and tender ; it makes 

young peale of a fine green, or any kind 

of greens, and does hurt to nothing, 
All theſe garden things are oy Ro 
for ſapper diſhes. | 


* keep Artic Hole Bottoms the Bhs 4 ear, 


Cut the ſtalks very cloſe to the arti- 
Le boil them no longer than the 
leaves will come out of them; then take 
the choke clean from them, and the 
ſtrings from the outſide of the bottoms, 
and lay them on tin-plates when the 
oven is near cold; let them ſtand a day 
or two in it: they won't be dry enough 
with this; but you may ſet them at a 
diſtance "OR the fire, or in the ſun to 
dry. When the oven is hot at any 

other time, you may put them in again, 
and ſo continue drying them with either 
r e oven, or che ſun, until they 2 as 
1 re 0 


BY 93; 6, „ . 7 * 
n . 
e £5. 888 73 FAD 
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00 


Ch. IV. Pirs, PASTIES, ſe. | $0 


7 


ary as a board then put them in paper 


bags, and hang them pp in a dry place: 


chen you are going to uſe them, lay 
them in warm water, and let them lie 
about four hours, changing the water 


often; you muſt pour the laſt water 
boiling hot on them; cut them in dices 


after they are ſoak d, and boil them ten- 
der. If you have plenty of them, they 
make a very fine diſh, and they are very 
good in either fricaſee or ragoo lances, 
or any fine ſoups. | 


The befl way of keeping green Cofterie 


for Ta t. 


Gather then before they are come to 
their full ſize; cut off the tops and tails 
vith ſciſſars; take wide-mouth'd bot- 
les; be ſure they are very clean and 


dry; fill them up with the berries, and 


cork them; put them into an oven not 
lo hot as to break the bottles; let them 
land until they turn white, and pretty 
vell fallen: when they are enough, 


abe them out of the oven; take out the 


works, and tie a muſlin rag on the top 
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of 1 bottles; then turn the n in. 
to deep jugs that will hold them; let 
them ſtand that way until the whole 
juice is run from them, (it is the juice 
that ſpoils them). When they are very 
well drained from their juice, turn back 
the bottles; take one of the bottles-and 
fill up the reſt with; leave as much room 
as to cover them with ſheep's tallow; 
melt it, and ler it be as cold as it will 
pour on the berries ; let them be about 
an inch covered with the tallow ; then 
cork them hard up; dip the corks and 
the rings of the bottles 3 melted 
3h ; , Hoes LON, un tie JEN above them, 


LIENS 


5 — * — * d. 
is; . 7 9 
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To make ITT cler 0 


Take a mutchkin of new milk; put 
it on the fire; when it comes a-boil 
E - .  ftirinas much ground rice as will Make 
it like thick pottage; have ready the 
whites of three eggs; caſt and mix them 
with the milk and rice off the fire; put 
it on me: fire again for dd ſtirring 

22 8 3 


it al the time; but take care b chat ie. - 
to your taſte 


does not boil ; en 1 
with fine ſugar; wet ſome tea-cups with 
water, and fill chem with the cuſtards: 


when they are cold they will turn out 
on the diſh. Caſt the yolks; mix them 
with ſome boiling e ſeaſon it with _ 
cinnamon, ſugar, and A little wine; 
when cold, pour it on the cuſtards. 9 


To make German Puffs. 


Take five eggs; ; keep out one of th = 
yolks ; take five 150008 fuls of flour; beat 3 
them well together with, ſugar to your 

taſte, the ferape of a nutmeg, and a very 
| little beat ginger; mix in a mutchkin 
| of ſweet cream and two ounces of oils 
butter; caſt them all together; butter” 


the pans, and put them in a quick 


oven to fire. The E muſt de "only .. 0 


half full. 
Oo To make Apple bah. 


Stove the. apples, and maſh thens very 


well; ſweeten them to your taſte ; mix = _ = 
in a little marmalade or cinnamon with * ** 


J 
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on the paſte, and cut 


quire cold ; wy a ſpac onfub of them 1 in 


1 ale of the paſte; then double 


4 85 
7 £ - 2 .£F 
7 4 4 2 7 3 +4 
+ ks 65 * Hh 7 5 Ab 


. ig - for the middle, and lay the ſex 
round ic. If they are rightly made up, 


the paſte together; wet it a little in the 
jnfidle to make it ſtick together; mark it 
neatly with a knife, or plait it with your. 
_ fingers round the edges. You' may fire 
them in the oven, or fry them in a 
frying- pan: they are beſt done in the 
| £24 > N N : | 


You may abe puffs off any preſerved 


OW Ht or green gooſeberries ſtov'd and 
miaſh'd like the apples; you may make 
$3 mw of any good thing you pleaſe, ſuch 
23 an almond pudding: if you have any 
" Jefr over filling” Four diſh, make one 
1 te round, or in the ſhape of a ſtar, 


nicircles 


dere are a "ery Pretty dith. 


7 * % 3 + 
Ew | : : * 5 1 q 
J ; 2 5. - 1 CS { 
A 6 L 3 * 
. Wy As 3 : — 
n 3 
1 1 he N ; 


= "Hem; ts" puff d Nane lay a | ſaucer 
of « midldlingYie 
i quite round by it; let the apples be 


25 0 make Short Bread. | - 1 


Was” +: Take: a peck of wan and four nt ds 


# 


of butter + Engliſh, or th WER Scot 

weight; put the butter on to come a 
boil ; make a hole in the flour, and pour 
the boiling butter in it; work the flour 
ad butter a little while together; pour 
in a mutchkin of good yeſt amongſt the 
paſte; work it. together, but not too 
much divide che paſte, and roll it out 

oval; chen cut it through the middle, 
and plait'it at the ends; keep oft 2 little 1 
of the flour to work out the Bread; flour. 
gray paper, and fire the bread on itz. it 
you make it ſweet, allow a pound of ſu- 
gar to the peck of flour at leaſt ; 3 if you. 
want it very rich, put in citron, orange- 
peel, and almonds, and ſtrew White 
BY carvy on the top; be ſure to mix the 
ſnagar and fruit with che flour before 
5 row wer it3 remember to e it welt * 


. 


Wy . th 7 0 mobs a rich Ham. Rs 


F X S 2 * 
* 3 8 ER 


To half a peck of flour ſtone ad 

cut two pounds of raiſins, clean: wo. 
pounds of currants, take fix ounces of 
8 5 peel the 2 . of cirron, = 
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3 as many nds blanch'd and cut; 
mir all theſe together; take a drachm 
of (cloves, a large nutmeg, half an 
dunce of Jamaica pepper, and half an 
ounce of ginger; beat them all well to- 
gether; ſtrew them on the fruit, and 
mix them very well; make a hole in the 
flour; break in a pound of butter Scots 
Weight in it; pour warm water on the 
butter to ſoften it a little; then work 
the flour and it together; ſpread the ,, 
paſte, and pour on half a mutchkin of / a 
good yeſt, and work it up very well, 
until the paſte is very light and ſmooth; 
cut off about the third part of the palte 
for the ſheet; ſpread out the reſt of the 
* on the table; ; put the fruit on ic; 
Pour about a gill of yeſt over the fruit, 
and work the fruit and paſte very well 
. and make it up round; roll 


out the ſheet round; lay the bun on the 


» -middle, and gather the ſheet round it; 
Toll it out to the thickneſs vou would 
have it; run a fork through it in diffe- 
E 5 rent parts down to the ee and prick. 


_ S 
4 


it on the Trop ; Su double gray paper, 


and 
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lay the un on it, and%g ve it a cut 
: 1 IF 3 ; 
1 * e ; * 7 
Y 8 8 9 : = 1 


| paper rout | it to 9755 IC fro running 5 
too thin in the oven. The oven n m = 
neither be too hot nor too cold. £2 if Wl 1 


To male a Fourthpart Plunbcale. 


Clean and pick two pounds and a half "oa 
of currants, three quarters of a pound 

of citron, as much orange-peel, half a 
pound of almonds ; blanch and cut them 
all into pieces, Bor tus ſmall; take £5 
fourthpart of flour, and break an Eng- 
liſh pound of freſh butter in it, the lane N 
way as you do the paſte for che bun; 
give it half a mutchkin of good yeſt 3. 

| the paſte muſt be very light 18 ſnot 
wrought; cut off a piece for the „ 
take half an ounce of ginger, half an - 
ounce of corriander ſeed, à few cloves, 
and about a quarter of an ounce of Jan” \ 
maica pepper; all theſe mult be 1 
beat, and abont a quarter of an ouneg 3 
of caraway fee.is ; mix all theſe together; ñ⁵ 
and ſeaſon the fruit with them, and 1 A 
peur a dram over the fruit. The fruit 
n 1 3 e and = 


Dry a = PR of Gow before the 5 
or in the oven; beat and ſearce a pound 
of ſugar; weigh a pound of eggs; whiſk 
the eggs and ſugar together until it is 
very thick and white; have half a pound 
of freſh butter ready; caſt it to a cream 
with your hand; when the eggs and 
5 fugar are caſt, on Gan them with beat gin- 
= ger, cinnamon, and a few Caraway, ſeeds; 
put in the butter, and caſt it with a 
timber ſpatalla; have: ready eut half . 
pound of citron, and as much orange- 
peel, and ſix ounces of almonds blanch'd; 
eur tbe orange- peel in narrow ſtrips a- 
bpout an inch long; cut the gitron in 
C. . broad pieces; cut the almonds in two 
long ways; break the knots of the flour, 
= and ftir it in the ſugar and eggs; when 
it is well mixed, put in the fruit, and 
E mix ali well together, but do not caſt it 
1 een alder the flour my in; ecke Y 
F SY PR e 


* 
Ts B20 ; 
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er lighter without it; butter the 1 — . 
frame, and fire it. You may ſtrew Cara. 8 


585 Sale or hoop, and ge 1 it in the 
oven. You may ſtrew white cara wa, "= 
on the top, if you chooſe. A 


. AD Diet. loaf. th 


Take. a pound. of f agar 33 and & \ i, 
ed ; caſt a pound of eggs with it uni it Ee 
is very thick and white; then put inthe 
| ſeaſoning, beat cinnamon, gingerz) fame 
_ caraway ſeeds, and a pound of ed 
flour: ſome chooſe i it with a little Ne 2 
as you have in the ſeed-cake; but it is 5 


2 


way on che top of it, if vou chooſe. | 


— S * 2 I * k\ a Kol by 
L Lurran -ca e. EY #: PE: Ho OB "IM [LS 


125 a e of freſh butter; N is 1 #4 
with your hand toa cream; calt ; a bees 1 


of eggs and; und of ſugar } in the fame ü 


way as in the above receipt; n 5 4 
the butter, eggs, and ſugar, are well | = 
caſt, mix them all together, and g give . 


them a caſt; then mix in a pound of 
dried flour; caſt them all very well anti! 


che flour 1 is quite ſmoorh ; then 1 mix in 


. 2 
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fire; beat five eggs; wet the flour wick 


SM 
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* Und of currants pick d and clean x 


and ſome cara way ſeeds; butter a frame, 
and pur 1 it in the oven; | 


= 


To make Ane Gingerbread. 


Take two pounds and a half of flour; 
mix an ounce of beat ginger with it, 
and half a pound of brown ſugar; cut 
three quarters of a pound of orange- 
peel and citron not too ſmall ; \mix all 
theſe together ; rake a mutchkin and a 
half of good treacle, and melt it on the 


the treacle and eggs; weigh half a poun: 


of freſh butter, Scots weight; melt it 
and pour it in amongſt your other ma- 
> terials ; caſt them all well together; but- 
ter a frame, and put it in the oven. 
5 Ins gingerbread won't fire without 


frames. If it riſes in bliſters when it is 
in the oven, run a fork through it. It 
makes very fine plain bread 5 95 5 the 
fruit, with a ſew caraway ſeeds. All 


theſe cakes muſt be fired in an oven nei- 
ther too hot Hor too cold. The way to 
know when the cakes are fired enough, 
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is to run a clean knife 885 the mie — 
of them; if the knife comes out dry, 
they are enough; if rhe leaſt of it ſtick 
to the knife, put it into the oven again. 4 


To make common Biſcuit. 


Caſt a pound of eggs with a pound af —— 
ſugar pounded and ſifted; dry a pound 
of flour: when the eggs and ſugar are 
very thick and well caſt, ſtir in the 
pound of dried flour and ſome cara wax 
| ſeeds; drop them on paper, and glaze 
them on the top with ſugar. 5 


7⁰ make the fame Biſcuit proper for trating WA 
to put in fine Puddinge. | 1 


„Been out a little of the flour and al?! 
| the Dads and after they are fired fi: 


for eating, put them 1 in a cold oven to jj 
Aſo WD | 


To mats ad B m_ . We 


Caſt fix eggs, and a pound. of agen ; 
pounded and ſifted, until they are very 
thick and white; mix in three quarters 
of a | mon of fine SES 9 them 
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. on Papers; f glaze them on the top 
5 with ſugar, and ſend them to the oven. 


5 . To make Spunge B 7 uit. 


Caſt nine eggs until they frothe; 
pound and fift a pound of fine ſugar; 
then beat it up with the eggs till it is 


Auite ſmooth; mix in three quarters of 


à pound of flour and the grate of a le- 
men or two; have the biſcuit frames 
well 1 with freſh butter; fill 
them a little more than half full, and 
put them in the oven: 


To make common Almond Biſcuit. 


Blanch a pound of ſweet almonds; 


L 9 beat them up by degrees with the white 
'E of an egg, until they ſpread ſmooth be- 


"tween your finger and thumb; have 
„ pounded and fifted two pounds 
of fine ſugar; pound and fift two hard 
bakes; caſt the whites of thirteen eggs; 
+ beat the almonds and eggs together un- 
il they are very light; mix in the ſu- 
gar by degrees, ſtill continuing beating; 
mix the bakes wo half a pound of 
. . flour; 4 


— 


* ” * a 
8 ; 


— on ern 8 OG oo 


very well with the 
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da ; hom mix all A dap che „ 
oval on paper, and glaze them on the 


top with e and 85 them in 1 
OVER. - 


To make Ratafa Dios 
Blanch and beat a 


together; then drop them off the point 
of a knife on common white paper, a- 


bout the bigneſs of a ſmall coat-burton; 


put them into a cool IR and fire 
them. 


| To make Squirt, F. ruit, and Sb Bt ſeu ” S. 


Bl: 


3 


pound of almonds; 1 
the one half bitter and the other ſweet; 

beat them with the white of an egg as 
in the former receipt; have ready three 
more whites of eggs; caſt and mix them 

pounded. almonds ; _ 
then mix in by degrees a pound of fine... | 
ſugar pounded and ſifted ; mix all well 


nch and beat two pounds of fee 
almonds, with two whites of eggs, till 85 15 
they are very ſmooth; pound and fifr 
two pounds of fine ſugar ; ; have the 
whites of five eggs caſt; mix the ar 


3 8 
1 
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and almonds very well together i in 4 
mortar with the end of the peſtle till 
they are quite white; then put in the 
ſugar by degrees, ſtirring them con- 

ſtantly until they are thoroughly mixed; 
then put the ſtuff into a clean pan, and 
ſet it on a ſlow fire, keeping it ſtirring 

conſtantly until it becomes white and 
thin. Before you ſet it on the fire, have 
ſome white wafers ready; whenever the 
ſtuff comes off the fire, take about the 
third part of i it, and ſpread i it on the wa- 
fers; make it very ſmooth, and about 
the thickneſs of common biſcuit; ſcore 
it with a knife about an inch broad, and 
the length of the wafer; but take care not 

to cut the wafer until after they are fired; 

then cut the wafer through with a pen- 
knife. After the ſhaving biſcuit is dropt, 

the pan muſt be put on again until it be- 
comes thin; then take the half of what 

n i left in the pan and put it in a bowel; 

mix four ounces of orange- peel and ci- 

tron in it cut ſmall; drop them oval on 

the papers, and ſquirt the remaining 

* pore rouge 5 a * Tou may hem 

3 5 | - CORE t em 


1 e * 


ſugar 18 quit 


them round, or into any ſhape you 


Fo# 3 
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pleaſe. All biſcuit, except ratafia drops, 
do beſt to be dropt on gray paper. — 
tine biſcuits take "Mb OA 9 A 
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70 di ify Sugar 


4 ” 8 


To every pound of f ugar alla half ra M 
mutchkin of water, 2 w . of e 


break the e and pour - the water 11 i 
the whites of the eggs upon it; let it 
ſtand to ſoften a little before you put it 
on the fire; ſtir it on the fire until the „ 
te diſſolved: when the ſu gar 
gil, and the ſcum riſes very 
well, pour in a little cold water, and * - 
it boil a little longer; it makes the um 
riſe the better; take tham 1 
and * it ſettle a little ; 


comes a- 


be 18 


0 5 8 o 
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8 the 1 will run from it, ſo 3 you 


will loſe uuthns but the droſs; put 5 
fyrup again on the fire; pour a little 


- "water on it when | it comes a-boil; this 


brings up a ſecond ſcum; let it boil a 
little: then ſet off the pan again; let it 


ſettle a little, and take off the ſeum, and 
then the ſyrup | is for uſe. | 


7: 0 make Smooth Marmalade. 


he: Weigh the oranges ; take the ſame 
= weight of ſugar as of oranges; wipe all 
the oranges with a wer cloth, and grate 
them; cut the oranges long ways in 

EF quarters; ſtrip off the ſkins; ſcrape all 
the pulp off the inner ſkins wich a knife, 
5 1 and pick all the ſeeds clean from them; 


hen put on the ſkins to boil, until chey 


* are ſo tender that they will beat to a 
maſh. When you take the ſkins off the 
"08. ſqueeze the water out of them; and 
rape all the ſtrings out of them; cla- 

rify the ſugar; then take the pounded 


ins, and mix. * degrees with the [y- 
rup with 
2 e darch: when it is all well 


a ſpoon, juſt as if you were 


mix d, 15 


* RS — 
00 - ET ROBY 7 op. 4 5 —= 
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mix d, put it into the pan, and 11 it 3 3} 
boil until the ſugar i 18 incorporated with — 


it; then put in the pulp; let it b. 


| until it is all of an equal thickneſs. You 
will know when it. is enough, by its 

turning heavier in ſtirring, and of a 

finer colour; whenever it begins to 


ſpark it is enough; pound the grate in 


a mortar ; take off the marmalade, and 
ſtir in he grate carefully ; when it is 
all in, put on the pan again, and Mt 
| boil until it is all thoroughly mixed. 
Lou may keep out ſome of the grate, 
unleſs you chooſe it very bitter. If Fan © 
| fave any of the grate, * 10 and. TD 5 


it for ene 
= make Chip N nal 


if 


7M 


Weig h the oran ges, and tabs \ & qual 
4 2 1 


e of ſugar; clean and grate the 
oranges. as in the former receipt; cur” 
them croſs, and ſqueeze them through a 
 fearce ; boil the fkins tender, ſo that hs 

head. 6f a pin will pierce them: when 
you take them off the fire, ſqueeze the 
Water out of”: hem, and W all. ny 
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Mt. wakes 19 0 dhe cut them into very 
thin chips, and let them boil until they 
are tranſparent. As ſoon as the oranges 

are grated, pour ſome boiling water on 
them, and cover them up until you are 
ready to uſe them: when the chips are 


quite tranſparent, put in the juice, and 


_ {train the water through a fearce from 
the gratings in amongſt the marmalade, 

and let all boil together until the juice 
jellies, which you will know by big 


A little of it cool in a ſancer 


It may be expected, that Imight have 


given many more different receipts for 


8 marmalade; but I may venture 
to ſay, that there is not many ways of 
making it; and I have tried, and found 


Feud experience, that theſe two receipts 


are e the belt. 
To preſerve MF Oran. 


„ the oranges into ſalt and water 


5 two days; take them out of that, 
and waſh them clean with freſh water; 
lay freſh water on them, and let them 
Gan A mark in ir; e n e ont of 
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them ; then. grate or ridge en . put 
them on in a-cloſe copper- pot with 5 
plenty of water about them; let them 


boil until they are ſo den that the 


head of a pin will eaſily pierce them; 


take them out of the water while they 


are warm; cur a round piece out of a 


top, and take out the pulp and the 


ſeeds with the ſhank of a tea-ſpoon;;. 
darify as much ſugar as will cover and : 
boil the oranges ;. be ſure not to ſcrimp f 
them of ſyrup, nor put them into too 


ſmall a pan. In this ſyrup, you muſt 


allow half a gill more water to the 
pound of ſugar than the common ft yrup, . 
otherwiſe the ſugar would candy befors "i 


it could penetrate into the orange, as 


they take a long time to boil; keep 


them gently down amongſt the ſyrup _. 


as they are boiling ; ler them boil about $048 7 3 
three quarters of an hour; then take 


olf the pan, and let them ſtand until they 
are almoſt cold; put them on the fire 
again, and let them boil until they are 


of a fine colour, and quite tranſparent ; "> 
pat Oy Nee into a {mall pot; fill 


up 5 
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up. the orange with ſyrup, and put on 
the tops; put as much ſyrup into each 
pot as will cover the orange. If you 
have not enough of ſyrup left, you muſt 


they are not well covered with it. 


To preſerve Orange-ſtins, 


do the whole oranges ; grate them, and 
cut them through the middle; ſqueeze 
out the juice, and pick out all the in- 
ner ſkins; boil: them until they are fo 
wender that the bead of a pin will eaſily 
bpierce them; be ſure you ſcrape all the 
& firings from Wen - caſe the {kins 1 in one 
another, and put them into a pot that 
Will hold them eafily; clarify as much 
ſlungar as will cover them, and pour the 
EF  _fyrup on the ſkins when it is quite cold. 


let in a ſaucer; put a little weight on the 
ſaucer to hold down the ſkins amonglt 
the ſyrup.; let them ſtand for four or 
= five days; by that time the ſyrup wil 
ms become as thin as water. You mult take 

MY 1 ** it 


make more, as the oranges ſpoil when 


Lay them in falt and water as yon 


It muſt be a wide - mouth'd pot that will 
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it it of, and boil it up with more ſugar, 
until the ſyrup is of a proper thickneſs; 
et it cool, and pour it on the ſkins a- 
gain; let them ftand for eight or ten 
days, and the fyrup will be thin again, 
though not ſo thin as before; take it off, 
and add more fugar to it ; when it boils, 

ſcum it very clean; put in the ſkins a- 
mongſt it, and let them boil until they 
xe quite tranſparent; then caſe them 
one within another, and lay them in the 
pot, ard pour the ſyrup over chem; be 
jure to have as much as will cover them, 
and lay them by for uſe. Three or four 


of the ſkins turned down, with a ſlice of 
preſerved oranges between each of then, 


make a very pretty aller. 
Wb Preſerved li ced Oranges. 


Grate the oranges; cut them croſs in 
thin ſlices ; pick the ſeeds carefully out 


with a bodkin, but take care not to 


break the pulp; lay them in a flat hot- 
tom'd jar, one ſlice above another; cla- 
ify as much ſugar as will cover them; | 


and when the ſyrup is cold, pour it 
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over them; put a weight on them to 
keep them down amongſt the ſyrup; let 
them ſtand two or three days; by that 
time the ſyrup will be very thin; chen 
turn out the flices on a hair-ſearce to 


drain all the liquor from them; add asf 


much ſugar to the liquor as make it in- 
to a good ſyrup; be ſure to ſcum it al- 


ways when it boils; put back the ſlices 


into the pot, and when the ſyrup is cold, 
pour it on them; let them ſtand eight 
or ten days. You muſt repeat this a 
third time in the ſame manner: it is a 
| long time before the ſyrup penetrates 
into the heart of the raw oranges ; let 
them ſtand for eight days longer; then 


pour off the rae and boil it up with 


ſome more ſugar; take off the ſcum; 


then put in the ſlices, and give them a 


hearty boil. When you put the flices in 
the pan, cover them with clean white 
paper. When the oranges have got two 
or three hearty boils, take them off the 
fire, and let them ſtand until they are 
almoſt cold, and don't take the paper 
51 them; : chen pot the flices neatly up 
$5 an 
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and pour the ſyrup over them; be ſure 
zou have always ſyrup to cover them —- 
This is a very good and a very pretty | 
1 


To preſerve Orange Grate. 


Boil the grared ſkins tender ; pound 
them as for ſmooth marmalade; take 
one pound of ſugar to a pound of the 
nunded ſkins ; clarify the ſugar; and 
boil the ſk1ns amongſt the ſyrup, juſt 
j you do the ſmooth marmalade; when 
they are thoroughly boiled, tir in as 
much of the grate as will make them like 
tick pottage; let it get a boil or two 
o mix it well; then pot it up for uſe. 
This is better for orange puddings, or 
any thing that is to be ſeaſoned with o- 
ranges, than even freſh oranges or mar- 
malade. You ſhould dry the orange= 
rate as you gather it; for although it 
s dry, it will make this conſerve very 
vell : likewiſe keep all the pairings of 
your lemons ; pare them thin, and lay 
mem 1217 for + When they are well 
7 . 
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> 


> "LY ner ma ſerve for ſeaſoning any 


3 s 1 lemon- - peel (hould go into. | " 
—_ Orange Chips... „„ 
„ 


Take che thin pairings of oranges, and Hm 
boil them in water until they are ten- 
der; clarify as much ſugar as will cover; 
them, and pour it on them when cold. iſ, 
You may let them lie for two or three 


days; then pouf it off, and boil it up 5 
Again: and when cold pour it over the MW, 
* eins. Do this chree or four times, un- R 


til che chips are tranſparent ; then take Hh. 

4 hem out of the ſyrup, and Gut them 
into pieces of what lengths you chooſe; I, 
ſpread them on plates wich the white 
 fides upmoſt, until the ſyrup is dried Nee 
from them; then A Jan as han do 
che orange: peel. N 


. Do make Drange-pid, 


hes wg orange: ſkins in ſalt and wa- þ 
ter three or four days; then put them q 
on with cold water, and let them boil 2, 
1 oy 7 until they are tender; ſcrape out all the Hin 


E | pu a and d ſtrings ; , make and clarify as te 
1 6 much . 
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much good: rich ſyrup. a cove x 
them ; caſe the ſkins one within ano- * 
ther, and putthe m into a ſtone jar; 
when the ſyrup 1s cold, pour it over 
hem, and ler them ſtand until the ſy- 8 


op is thin about them; then pour it 


off them, and add more ſugar to it; 


ſyrup; boil up ſome ſugar to a candy 


them ſtirring from the pan until they” 
begin to candy; take them up and 


N om on ſieves until they? are 
cold. 5 
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| Take whe FEY in the month of. 
May, while it is tender; cut away the 


leaves; cut the ſtalks in pieces about I, 
quarter long; lay them in cold water 
s you cut them; ſet them on the fixe 

in a panful of water; let them boil 
tender and green ; then! Take them out 
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boil it up to a good ſyrup, and when ir 
is cold, pour it on the ſkins again, and 5 

et it lie on them until they are quite 
ranſparent; take the ſkins out of that 


height; then put in the ſkins, veep = NN 8 i 
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and peel e ; and as they-are e peeled, 
throw them into a panful of warm wa- 
ter. For every pound of angelica take! 
a pound and a quarter of double-refin'd 
ſugar; take the half of the ſugar, and 
make it into a ſtrong ſyrup; lay the an- 
gelica in the ſyrup for eight or ten days; 
then take it outtof that ſyrup, and put 
the other half of the ſugar into the ſy- 
rup; clarify, ſcum, and boil it 1 
beight; tie up the angelica to what ſhape 
you chooſe; then pur it into the ſugar; 
let it boil dry amongſt the ſugar, keep- 
ing the pan always ſhaking. When i it is 
17755 enough lay 1 it on ſieves to dry. 5 


7⁰ cand 4 F, [ 2 It. 


Take any kind of flowers you b 
pretty if the ſtalks are very long, cur 
off de of them; clarify and boil a &: 
pound of fine, ſugar till near candy ſti 
13 Height; when the ſugar begins to grow bu 
1 iff, and ſomething cool, dip the flowers | ch. 

: into it; take them out immediately, and ru 
lay them one by one on a fieve; dry in 

them 1 in a . W 
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Take the largeſt berries you can get; 5 

| | Fang them off the ſtalks; do not put in 

green ones, nor the red hard berries that 

tre at the end of the ſtalks, for they 
have neither juice nor taſte. After the 
| berries are ſtript, weigh them, and take 

the ſame weight of fing gle· refined ſugar; 

clarify the ſugar, and . it boi] to candy 


height, which you will know by the ſu- 4 


gar boiling thick like pottage ; take up 


ſome of the fyrup with a ſpoon, and if _ 3 


it hangs in broad flakes when FW pour 
it out, it is enough; then throw in the 

i whole berries into the ſyrup, and let HY 
them boil very faſt for ten or eleven mi- 
nutes at the longeſt; then lay a bis 
| fearce on a deep can; pour it into the 
ſearce, and all the jelly will run througſgjßʒ 
ſtir the berries gently up with a ſpoon; 
| but take care you do not bruiſe any of 

them, for by ſo doing the whole will 
run through; there wil be nothing left 
in the ſearce but the ſkins and ſeeds. 
in che on 7 NT hi . 2 
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clean the pan it was boiled! in, at turn 
back the jelly into it: warm it on the 


5 8 but take care it do not boil; ſo pot 


it up. This manner of making jelly 
preſerves more of the pure juice of the 


fruit than by ſtraining them througha 
cloth, which ſpoils the flavour and co- 
= Hy and it neither candies nor runs, 
which in che common way of e 


it is {Pr to do. 
w hite-currant Felly. | 
| Gs the berries with the back of a 


3 and run the juice through a jelly- 
pag. To every mutchkin of juice take 
'F ani of double-refined ſugar; clarify 


and boil it ro a candy-height; then put 
in the juice, and 2 it boil about ten 


minutes; take off all the ſcum that 


comes from the juice; put it through a 
3 and then put it up in hots. 2 


Black- currant Fel I. 


h Te three pints of black currants take 
one Fin of red; ſtrip them from the 


- > Ralks A then with Bayt a mutchkin 
„„ 9 i | E's of 


WE 


| boil about twelve hours; but take cars 


into a ſearce; bruiſe then with the back 
of a ſpoon on the fide of ten gather 


cloth, which both 'fpoils: — taſte and” IJ 


of juice take a pound of ſugar; clarify - ” 


Jan it up. 
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3 of water into a can, <4 tie weit G 
up with ſome folds of paper; then put 


the can into a pot of water, and let 8 


none of the water goes into the can; ths Y 


and as the water boils down, you may kl 
add ſome more to it; turn the berries 


all rhe bruiſed berries ff cher. and put 
them into a clean hel; pour on a . 
mutchkin of water; bruiſe them well 
with a ſpoon; turn them into a ſearce, 8 


and let them ſtaad all night; let kg ll 


water that runs through be put amongſt Fo : } 
the juice; by fo. doing, you get che 3 


whole ſtrength of che erries. This is? 
much better than tra 


Aining through a 
colour of the fruit, To every mutchkin 


0 boil it to candy- height; then put in 
the juice; let it boil a quarter of an hau r, 
taking off the ſcum as it riſes, and then 


Fs 
1 ' 


zꝛxselly; run them thro 
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T7 preſerve who 5 tes 


Pick all the berries off the ſtalks, or 
dip them off with a pair of Willers, 
Er is neater; likewiſe the black tops 
of the berries; but take care you do not 
break the berries; take equal weight of 
- fangle-refined ſugar and currants; keep 


| x "Sq a little of 3 ſugar, which pound 


and ſearce, and clarify the reſt, _ boil 


it candy-height; take the half of the ber- 
ries, and throw them into the fyrup; let 


them boil eight minutes, as you do the 
oh the ſearce in 

the ſame way. When it is all through 
the ſearce, put it into the pan; and 
whenever it comes to boil, put in the 
whole berries, after ſtrewing them over 
with the pounded ſugar, and let the 


Whole boil together 8 minutes; then 
take them off, and pot them up. White 


urrants may be done in the ſame way; 
only be ſure you uſe double refin d ſugar. 


his is a pretty preſerve in glaſſes or fine 
tarts. If you have a mind to do a few 
of chem * ſtalks, . muſt make a 


ſmall 


a pin, ee 1 out Sail hs che po penn 


a little pounded ſugar on the dos of N 4 
plate, and lay every ſtalk ſeparate; ſtrew * 4 


ſome of the pounded ſugar over them; 
put them in at the ſame time with the 
whole berrries: when they are done, you 


can eaſily ſeparate the berries on the . 5 I | 
ſtalks from the whole ones; put them 


into glaſſes, and fill them up with the 
jelly, and let the ends of che alte oe” 
uppermoſt i int the glaſſes. HER... 


An excellent way of 41. Ge is „ ea 1 


_ preſent uſe. _ 


Caſt the whites of eee g88, 9 


until they drop from the ſpoon like was 


ter; take the largeſt and beſt red-cur= © 


rants you can get; keep them on the 


ſtalks ; have ſome double-refined ſugar. 3 


Pounded and ſifted; take every ſtalk of 
the berries by itſelf; dip be in the 
eggs as abs: and while they are wet, 
roll them gently i in the ſugar; lay them 

ſo as not to touch each other on a ſheer; 
of clean white paper before the fire to 
th „„ dr) 7.4 
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whe, 

ary; but b care you don't burn them; : 
put them on a china plate, and ſo ſend 
them to table. If there are any green 
| berries at the end of the ſtalk, be my 
to "_uw them off. 3 vet, 


To preſerve R Her rien beit 


Take the beſt you can get; and to 
every pound of them take a pound and 
| a half of ſingle- refined ſugar ; clarify 
and boil it * r keep a little of 
the ſugar out to pound and fift; when 

the ſugar is ready, put in the raſps, and 
let them boil as quick as poſlible ; ſtrew 
the pounded ſugar over them as they 
| boil; when the ſugar boils over them, 
take enn off the fire, and let them 
ſtand until they are almoſt cold. To 


Ein of currant juice, which put in a- 

mongſt them; then put the whole on to 
boil, till the fyrup hangs in flakes from 
the ſpoon ; keep ſcumming as they riſe; 
then take it off, and put it in 7 or 


"00 
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every pound of raſps put half a mutch- 
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Serie eien are preſerved i in the ane 
ee 8 =. . „ 555 


To make N 5 Fam. 5 5 


> PICK a6 clean the berries welt: „ 
every pound of berries take half a 
mutchkin of the juice of currants, 40 LE 
a pound and a half of lump ſugar; _ 
pound it, and pur it into a pan, a ro w- 
of truit and a row of ſugar alternate; 
ler the-whole ſtand in the pan ſome 
time before you put them on the fire, to 
ſoften the ſugar; boil them on a quick 
fire, and when they fall to the dort 


5 mY are enough. 35 1 
To preſerve Green Goofeberr rie. 2 - 


Take the largeſt and greeneſt gaſkens 

you can get; cut off the black tops, 
and leave the tails; ſlit them down the i 
fide with a pin, but nor too long; puRt 
in a bowel as much water as will cover 
them; beat a good piece of alum; put 
it into the water to diſſolve. As you 
cut and open the berries, throw them 

into che water until they are all done; 
| | K 4 | chen 


212 


then put them on the fire to ſcald, but 
take care they don't boil; take them 
gut very carefully with a ſkimmer, and 
F - ſpread them on the back of a ſearce to 
| grain the water from them. You muſt 
not lay one above another, for bruiſing 
them Weigh the berries before you do 
any thing to them; and to every pound 
of berries take two pounds of double- 
refin'd ſugar; clarify the ſugar. You 
may lay by near one half of the ſyrup, 
Jury the other half put in a pan until it 
boil; then put in a few of the berries 
carefully; ler them boil juſt one minute; 
take them up carefully, and put them 
into {mall pots; repeat biking the reſt 
in the ſame manner and time until they 
are all done; put the ſyrup through a 
|  fearce, to keep out the ſeeds ;. pour it 
& hot upon the berries, and lay ſome light 
thing over them to keep them down a- 
mongſt the ſyrup; let them ſtand five 
"days; then drain all the ſyrup from 
cem, Hhich will be very thin; add to 
it a part of that kept out; let it come to 
boli; 4: throw in the berries, ad give 
. 2 | | oy” a | them 
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chem another minute's boiling as at ara. 
and lay them py in the — manner as 
before; let t ſtand ten days; add MY 
new ſyrup to the old, and give them the 1 
ſame boiling as before ; ; put them uß 
and let them ſtand other eight or ten 

| days. If they are not green enough, 

give them another boil in the ſame way; 
be ſure every time you take off the ſyrup 
to run it through a ſearce, which takes 
out the ſeeds better than picking them 
out with a pin, and much eafier. When 
they are ſo done, 'and quite cold, cover 
them up cloſe with paper. 


To preſerve Red Goh cberrier. 


Take the beſt Mogul berries ; rake of 
the black tops, and leave the ſtalks, as 
in the preceding receipt; take equal 
weight of berries and i 

gar; clarify the ſugar; make a very 

ſmall flit in the berries with a pin on 

the ſide, which lets the ſugar go 3 N 
them. When the ſyrup is ready, put 
in the berries, and let them boil till the Þ& 
ſugar 3 18 quite into the heart of them, f 
K * and = 
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and 8 tranſparent; ; then riks 
them up with a ſkimmęr; put them 
into pots, and run the op through a. 
ſearce, to keep out the ſeeds; put the 
. ſyrup into a pan again, and let it boil 
until it ropes from the ſpoon; then 
pour it on the berries; don't let the ber- 
ries boil on too ſtrong a fire. You may 
pu hoy into e as they look very 
2 | 5 


To make Gooſe berry ; | 


Take the ſame weight of powder-ſu- 
| gar as of berries; put in the berries, 
ſtrewing the ſugar over them as you 
put them in; pour half a mutchkin of 
Vater over them put them on a flow 
fire; let them boil { flowly a tle time; 
Rim them as clean as you can; then 
put a quicker fire to them; Tet them boil 
dill they are very clear, and 1 855 Jelly. 
bs LPor Wir 


7⁰ make Goofeberry Fell. 


Bil a tone jar with ripe gooſeber- 
dun; z Cover it cloſe 795 with Paper; mw 


* 
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it in a pot of water ; ; let them boil until 3 


they are quite fender, juſt. as you do 
black currants then put them through 
a ſearce. Lo 


clarify it, and boil & candy- high; ho. 


put in the juice, and let it boik till it | 
jellies, which you will eaſily know by 


letting a little of it cool on a ſaucer 


take off any ſcum. that riſes from the 


fruit oy you pot it ur 8 
E preferve Cherries. . * n= OY 


* 


Cut off part of each ſtalk. To every 
pound of cherries takes a pound of” 
fingle refin'd ſugar ;. clarify and boul 16 
candy-high; put in the cherries, and 
let them boil as quick as you can, until 
the ſyrup entirely covers them: When 
they have boiled a little time, ſeum 
them, and let them ſtand till next day. 


To every two pounds of cherries take a 


mutchkin of the juice of red currants, 
and allow. a pound of ſugar to hs 
mutchkin of juice; pour off the ſyrup ß 
from the cherries, and put it on che -7--- 


ery mutchkin of juice "x7 
take a pound of ſingle· refin d "Cie abs. 
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fire with the currant· juice; let it boil; 


ſcum it, and then put in the cherries; J 


let all boil together f two or three 


minutes; and when they are almoſt 


cold, place them in pots or glaſſes, and 
pour the ſyrup over them.__—Morella 
Cherries are better than the common 
ones; bur-as the ſeaſon of them is late, 
the currants are commonly over before 
they are ripe; in that caſe, you muſt 
take currant- Jelly. 


To 4 r PTY 8 talks and 


Leaves, 


Take 1 largeſt May ld. cherries ; ; 


and ſome of the leaves on them; take 
ſome ſtrong vinegar, and beat a little 
alum in it; put it on the fire, and let it 
boil; then dip in the ſtalks and leaves, 


and give them a little boil in the vine- 


gar, (but take care you don't let the 
cCherries touch the vinegar); then lay 
them on a ſearce to dry; clarify two 
| pounds of double-refin'd ſugar. While 
[00 nb. boiling 815 * the cherries, 

| 15 , 


— 


22 1 
— * 
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ſtalks, and leaves in it. When they are 
ſcalding hot, take them out again, and 


lay them on the ſearce; then boil up 


the ſyrup candy high; dip the cherries 


into it again; then lay them again on 


the ſearce; dry them in the ſun, or in 
a drying ſtove; turn them eee 


whilſt on the ſearce. 


To preſerve Apricots, „ > : 


Take the largeſt and beſt. you can 


get, juſt ripe, and no more; open them 


at the creſs with a knife, and thruſt out 
the ſtone with a bodkin ; pare them as 
thin as you can. To every ponnd of 


| apricots take a pound and a half of 


fine ſugar. As you pare then, ſtrew 


ſome pounded ſugar on them; clarify 


the remainder of the ſugar; put the a- 


pricots in the ſyrup, and let them lie 


till the ſyrup is almoſt cold; then put 
them on a flow fire, and let them ſim- 


mer on the fire a little; cover them with _ 


white paper; fer them off the fire, ua 
jet them tand until they are almoſt cold; 


us NOR on again, and . em 


9 
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to a 163 repeat this three or * 
times, letting them be almoſt cold be- 
fore you put them on; by this time the 
 fugar will be well incorporate. with 


them; then put on, and bring them to 
the boil; let them boil. until they are 
quite tranſparent. If you chooſe you 
may blanch the kernels, and put them 


in amongſt them at the . og 


80 apy them up. 
1 - "T0 make Apricot Jam. 


ende and pare the apricots; 3 take 
5 bent weight of ſugar and fruit; clarify 


che ſugar, and boil it candy- height x put 


in the apricots, and let them boil very 
thick, until they are well broke. You 


may bruiſe them with. a ſpoon as they | 


boil: you may boil a little white cur- 
rant jelly with them, for they are much 


the better of it; blanch the kernels, and 
mix with them juſt before you take them 


_ This makes very fine tarts. 


wo 


To ch Green Gauge ” lumbs. 


= 2% 


3 
3 
% 
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be e when full grown, 
Wich 


LIC = 
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with a. ſtack at each, and a legs if you 5 

can; let them lie in cold water rwenty=- 
four hours; take them out of that wa= 
ter; put two or three green-kail blades 
in the bottom of a clean braſs- pan; put 
in the fruit, with'as much water as will 


wholly cover them; ſtrew a little pound= -_ | 


ed alum amongſt them ; put them on a 
clear fire; and when they riſe to the top, 
take them our, and put them in a bowel 
with a little warm water about them; 
clean the pan again; put in a freſh 
green-kail blade in he pan; put as 
much boiling water en them as will 
cover them, with a little more pounded 
alum; cover them with a cloth; lex 
them ſtand a quarter of an hour; ta * 
them out of the water; weigh chend 
and take equal weight of dbuble-refin'd 
ſugar; pound the ſugar; clean the pan 
again; put in the fruit, and ſtrew the 

pounded ſugar alongſt rhem, and a 
little water; ſet it on a clear fire, and 
let it ſimmer and boil ſlowly, until the 
fruit is green and tranſparent z put the 
"_ in pt 3 boil the Traps a, little | 

longer; 
* 


— 


3 
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the fruit; let them ſtand two or three 
days; then pour off the ſyrup ; boil it 
up with mare ſugar to a ſtrong ſmooth 


ſyrup : when it is cold, pour it on the 


| hate, and cloſe them up; and as the 
ſkin will ſhrivel mini yI n take 
it gently - -: 


20 preſerve Magnum Plum It 


Take the plumbs before they are too 
ripe, and give them a flit on hs hollow 
fide with a pen knife, and prick them 

with a pin; take ſcalding hot water, 
and put a little ſugar in it; put in the 
plumbs; cover them cloſe up, and ſet 
them on a flow fire to ſimmer; take 
them off, and let them ſtand a little; 


put them on the fire again to ſimmer, 


x bur take Care .they do not break - cla- 
rify as much ſugar as will cover the 


plumbs, and boil it to candy height : 


take them out of that liquor, and put 
them amongſt the ſyrup when it is al- 


Erb 25 _ till Aae are very tranſparent; 


; Fe 8 © vs 
g — 0 % 5 - d 
- 1 TJ! 


when the plumbs are pretty tender, 


— 
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ſkim them, and take them off; let a 


| ſtand about two hours; then fer them 


on, and give them another boil; 


them in pots or glaſſes; boit up che 6 
ſyrup very thick; and when it is cold _ 


pour it over the lambs. . 
To keep common Plumbs Ver Tarn. 3 


Put the plumbs into a narrow - mou th'd 


2 
A. 468 
* N 


ſtone: jar. 18 every twelve pounds of 


plumbs take ſeven pounds of raw ſugar, 
and ſtrew it in amongſt the plumbs as 


you put them in the jar; tie up the 
mouth of the pot very cloſe with ſeveral 
folds of paper; put them into a flow 
oven, and let them ſtand until the ſugar _ 
has quite 5 them, and —_— 


they are enough. 
To preſerve Peaches. 


J LT = 62S 2 N 
put the peaches into boil'd water, — 
but don't let them boil; take them out, 


and put them into cold water; then lay 


them between two cloths to dry. 35 
every dozen of peaches clarify a pound 
of ſugar; when you take the peaches _ 


out 


4 
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out the cloth, prick them with a pin; 
put them into acloſe-mouth'd jar; and 

wuhen the ſyrup is cold, pour it over 

them, and fill up the jar with brandy; 
put a wet bladder on the mouth of che 
+ Jar, and tie leather above it. 


25 preſerve Pear. 


+ 


| Take * beſt preſerving pears new 
pluck d; make a ſmall hole at the black 
end with a ſmall ivory bodkin, and pick 
out the ſeeds; pare them very thin; 
weigh them, and take equal weight of 
. fine ſugar; take half a mutchkin of the 
Water chat boil'd the pears to each pound 
of ſugar ; clarify it, and put in the 
pears; let them boil until they are ſoft. 
When you put the pears into pots, boil 
up the ſyrup again, and pour it over 
them: when it is quite cold, put a clove 
into every pear where the eye was cut 


out; cover them with the jelly of e | 
7 and. 10 Stag them op. 


25 : 


3 To er Pears bs 


- "Take the largeſt pound-pears 95 PN 
= i full 
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full ripe; ; pare them, and pur chens i „ 0 
to as much water as will cover them 
pound a drop or two of cochineal, and 5 NF 

put it into the water; let them boil till 
they are tender; keep them cloſe co 
vered while the ſyrup: is making; weigh * 
them, and take equal weight of ſugarz 
clarify it; then pur in the pears; ſqueeze 
the juice of a lemon amongſt the ſyrup, 
and cut the thin paring of the lemon as 
ſmall as you can, and put in it: let 
them boil until they are red and tranſ- 
parent; then put them into pots; and 
when the ſyrup is cold, pour it over 
them; cover them with the jelly of red 
gooſeberries; pick out the ſeeds, as in 
the preceding receipt, and mY a clove. 
into every pear. gs: 


T make Apple Jh. 


"bars: a dozen of good tart a 
take a pint of water; cut the apples in 
very ſmall bits, and throw them into 
the water as you cut them, to preſerve 
their colour; let them boil until the 
whole fubſtance 1s out of them, _— 
| S Ce 


> Ae water balf waſted ; then put it into 
EE  A@ hair-fearce; let them ſtand until all ü 
the water is drain'd from them. To M*" 
every mutchkin of the liquor take a“ 
pound of fine ſugar; caſt the white of MP 
an egg or two, and put in amougit the “ 
ſugar and liquor; put them on the fire, 
and keep them ſtirring until the ſugar 
18 meked : when it boils a while, take 
off the ſcum, and put in the juice of a 
lemon or two, as you like it of tartneſs. 
Tou may boil in a piece of the rhind 
along with them; let it boil until it 
1 which you will know by putting 
> little of ic on a faucer to cool; take all M 
the 1 clean off, 2d take c out the le-. 
2 7 on. 80 pot it up. +” 


. Cc 52 and c jy L —_ 5 
Prepare the apples in the ſame way 


28 in the foregoing receipt for the jelly; n 
pare the apples, cut them in flices, and I 


then cut the ſlices into long chips (as | * 
you do the chip marmalade); put them |} 

_ amongſt cold water. You. may weigh a 
ino pounds of apples before you pare le 

MER . 3 FS. . e them. d 


* 


* 


6 nexrre, | 
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tem. To each chopin of juice ande 
two pounds of fine fugar, and a ö 
and a half for the two pounds of chips; 
put on all the ſugar and juice; N 
it wich eggs as you do the jelly; 


the e. of three lemons, put in it ſome 
be parings of the lemons; drain the 


0 


to the ſyrup; they muſt boil on a quick 


quite tranſparent. You muſt be ſure” 
| that they are very firm apples. The 
true leadingron anſwers very well, or the 
| pippins. This is a very pretty preſerve, 
either in glaſſes or fine tarts. 


vv» WS OT we 


* 5 


Take the large coddling, or any. oth r 
bard green apple; they muſt be. oP. 
pulled ; cut them in quarters, an&cut. 
our the core; put them into a braſs pan, 
wich hard water and a little pounded _ 
alum ; turn the green ſide downmoſt; 
le them ſimmer on a flow fire, but 
wi t 15 chem boil; n are enough 
7 | | When 


4 — t» W aw we Tf 


_. 
* 


the ſyrup is well ſcummed, eee in 


from the chips, and put them in- 


fire; let them boil until the chips are 


DH oF 1 = 135 1 
To preferve Apples green. „„ ͤ 


5 3 
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when you take off the ſkin without 47 
of the fruit adhering to it; and after 


they are all peeled, put them on again 
gamongſt the ſame water, with two oun- 


ces of ſugar; keep down the green ſide, 


while; put them on and off the fire un- 


long at a time on the fire, as they would 
become too ſoft; take out the re 


from the liquor, and lay them on a diſh. 


To every pound of apples clarify a 
pound of fine ſugar : when the ſyrup is 


ready put in the apples, and give them | 


A quick boil, until they are tranſparent; 


take them out of the ſyrup, and boil up 


the Tyrup until it is pretty thick. When 


=. the upples and ſyrup are cold, pur them 
„ mow: let them ſtand ſome days, 
a the ſyrup i 18 turned thin, pour it 


and i 
off the apples, and give them a boil in 
itz and when they are cold, put them 
into pots, and clole them up. You may 
look at them in a fortnight after; and if 


che lyrup is turned thin, boil chem up 
B _ as before. 


and let them fimmer gently for a little 


til they turn 8 reen; they muſt not be 


Al. | 


* 2 . * 7 : 
* z 
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Moles 3 in Sup 


Take firm round apples; ive out rhe EE 
cores; pare them, and throw them into 
cold water as you pare them; clarify 
Jas much fine ſugar as will cover them; 
put them into the ſyrup, and let them | 


+ W boil on a quick fire until the apples are 

"ſ tranſparent ; turn them often in the pan, 
chat the ſagar may boil over them; 

place them neatly in a china diſh, and 

pour the ſyrup about them; put in the 

juice of a lemon when the fyrup is cla- — 
\ MW rified. If you have any preſerved bar- _ 
berries, you may put in two or three YH 
> © fprigs of them on the top of the apples, 
his is a very ENG. dich gy pen $6 
ule: Fe 


To preſerve Cucumbers, 


Fake the greeneſ f 7 
cucumbers you can get, por — hams 


them lie four days; take them out of 
that pickle, and put them in a freſh/ 
None as TING. as the former, and let 
5 [as - 2: N them 


* 
, 
Inn a ſtrong pickle of ſalt and water; let 
f 
) 
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. tle as long in it as in the firſt, 
waſh them out, of that in clean water, 

hem in plenty of freſh water 
* ty e hours; lay a weight on 
them to hold them Soy make a ſlit 
in one of the hollows with. a pen- knife, 
and take out all the pulp; lay green 
blades in the bottom of a pan; then 
put the ee wee into the pan; take 
equal quantity of vinegar and water, 
more than cover them; put in a good 
piece of pounded alum and faltpetre; 
ſtrew it in the pan; cover up cloſe with 
more green blades; put them on the 
fire, and let them be near the boil; ſet 
them off the fire, and -let them ſtand 
for an hour or more; ſet them on again, 
and give n a good quick heat, but 
not to boil; ſet them off, and let them 
ſtand as long as before; then put them 
on the fire again, and give them a quick 
boil. When that is done, they will turn 
— take them up and ſpread them 


= 


undermoſt; take chin parings of lemons, 


Wy ps faced. ginger, ſome 
1 0 


* 


ween two cloths, with the cut fide | 


* 


* | \ 7 . we k E 1 
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3 FI mace; mix 4m cheſs to gether, aw. _ 


| {tuff che cacumbers full of them; chen 
lay them in a flat-bottom'd porting-can h 


with the cut ſide up; have as ch 


 double-refin'd ſugar clarified as will co- 
ver them. When the ſyrup is cold pour 
it over them; cover them with a plate 
and a weight above it, to hold them 
down amongſt the ſyrup. When the 
ſyrup is quite thin about them, pour 
it off; add more ſugar to it, and boil 
it up to a good ſyrup, and when cold, 
pour it over the cucumbers ; let it ſind | 


on chem for eight or ten days; then 


pour it off, and boil it up again witk 
more ſugar. You muſt continue fo do- 


ing for every eight or ten days, until! 
the ſugar be quite into the heart of them i 
and the cucumbers of a fine green, and 


that the ſyrup remains thick about ther 3 


then you may pot them up for ule: : 


throw in amongſt the ſyrup, when you 
pot them up, ſome whole white pepper 


and ginger; for they cannot be roo much 


flavoured of the ſpices. You may cut 
them 1 into what tape you pleaſe whe | 
N "+. 
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15 you ſend chens to the table alongit with. 
other preſerves. 
To preſerve Melons. 


% 


/ Take che melons before they are quite 
ripe; lay them in ſalt and water two 
days; take them out of that pickle, and 
lay them in cold clean water another 
day; green them the ſame way as the 


5 preſer ved cucumbers: when they are 


green d, cut a ſmall bit out at one of the 
ends, and ſcoop out all the pulp. Do 
the ſyrup the ſame way as for the cu- 

cumbers; let it be quite cold or you 
put it on the melons ; throw in a good 


dͥaeal of lemon: peel and caſſia-buds, and 


_ ſome fliced ginger amongſt the ſyrup ; 
and the laſt boiling you give the ſyrup 
rs in ſome of the juice of lemon. 


To preferve green Almon ds, 


e the almonds when not full 
grown, bur ſo tender that a pin will 
pierce through them; rub them with a 
clean cloth, and put them into boiling 
Water for three or four minutes, uncil 


. dhe 


* 


5 - 85 4 p 5 , 3 
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the outer ſkin will rub olf with aden 
have ready ſome thick ſyrup, and pur 
E the almonds in it, and let them boil two 
minutes; take them out of the ſyrup, * 
and boil the ſyrup a little 3 and 
pour it on them; repeat the boiling the 
ſyrup five or ſix days, until the ſyrup | 
remains thick on them, and that it is 
' penetrated into them. Boil ſome rock 
e alſo in che water. e 


Al green at white preſerves muſt 
© done with de ſugar, elſe 
they won't be pretty. Another thing 
to be minded is, that there is no other 

Pans fit for preſerving or pickling but 
bell metal or braſs ones, and theſe muſt 


always be clean ſcour'd before mom uſe 
them. 


7 preſerve B 


Take the largeſt and fineſt ſprigs of 
Wren you can get; lay them care- 
fully in a ſtone flat-bottom'd pot; cla- 

rify as much fine ſugar as will cover 
Z Kee: when the es} is cold, pour it 
Fe us + Ra ä 


* 
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over lis; Jet it and until the ly yrup 
becomes chin; - then pour it off them, 


and add more ſugar to it, and boil it to 45 


2 pretty ſtrong ſyrup; when cold, pour 
it over them again, which you mult re- 
peat until the ſyrup is incorporated wit 
the berries, and that they are tranſpa- 
rent, and the ſ yrup remains thick Woe : 
them; then pot them up for uſe. When 
vou uſe them, take them up in whole 
iprigs ; put them into glaſſes with the 
_- fyrup about them; they look very pretty. 
They are a very pretty ili tw 
| milk diſnes. 
hee ſure to put paper dipped i in i 
cloſe on all preſerves, or in fine oil, 


E _ which is rather better for keeping them 
E - from candying than the ſpirits; take 
care not to keep them in a n place, 
F nor in a place too drying 


To make Lemon- Heß 7 


Cut che lemons, and Ai out the | 
Jae! put it into a ſtone or china mug; 
Aa filyer tankard is berter, if you have 
| * let the j Juice ſtand until it is clear; 
5 . then 


2 x * 
* 


$2 
8 


-\ 
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4 We pour it off from the grounds; ; let 
none of that go in. To every mutch- 
kin of juice beat and ſift two pounds of 


double; refin'd ſugar, and ſtir it in a= ” 
mongſt the juicę until it is diffolved ; = 


clean the tankard, and put the ſyrup 3 in- 
to it; put the tankard into a pot of cold 
Hater, and let the water boil about it 
for a quarter of an hour; then take it 
out of the water, and let it ſtand all 
night; take off the ſcum, and when the 
ſyrup is cold, bottle it up. If it is in a 
mug, you muſt tie ſeveral folds of pa- 


per about the mouth of! it bekage you | 
put into the water. 


SY. 7 up of Clove- abe, 1 85 15 | 3 


Cut all the white ends of them. To 1 


every pound of flowers put on a chopin 


of water, and about a dozen of cloves 
put them into a ſtone pot, and tie them 


cloſe up with paper, and put it into a f 
pot of cold water; let it boil about them 


for five or fix hours; take care the water 


does not boil into the pot; then take 
them out, and ſqueeze them through a 
5 3 1 | . 
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clean Abch. To every cabin of juice 
take a pound of fine ſugar; put in the | 
white of an egg to clarify it; ſcumit 
very well as it boils up; when coll, | 
bottle it up. 


Syrup - Violets. 


Pick them off the ſtalks. To every 
e; of violets pour on a mutchkin of 
boiling water; cover them up cloſe, and 
let them ſtand for twenty-four hours; 
then ſtrain it. For every mutchkin of 
Juice take two pounds of double-refin'd 
_ ſugar, pounded and ſifted, and put it in 


by degrees; and when the ſugar 1 is . 
diſſolved, n 


| Syrup of Pale Ng es. 


5 75 vin an earthen pot with roſes; pour 


- boiling water over them; cover them 
up, and let them ſtand all next day; 
ſtrain them through a clean cloth, and 
add as many freſh roſes to the liquor as - 
you had before; ſer them on the fire, 
and let them boil until they are ſtrong; 
then train it. To every mutchkin cf 
| Jace 


bo 
i 


5 
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juice take a pound of fine ſugar, mY 
mix it in with the juice; put in the 
' white of an egg or two to clarify it; 
then put it on the fire to boil ; it muſt | 
not boil too long; ſcum it very well, 
. and when cold bottle it up. | 


| Syrup of Maidenhair. „ 1 


Take half a pound of maidenhalr, and 
half a pound of liquorice- ſtick; peel off 


the ſkin, and flice it down; take an - 
ounce of tiſſilago; put them all into a 


pot that will hold a pint; fill the pot 
with water; tie it cloſe up, and put it 
into à pot of cold water; ſet it on the 


fire, 2235 let it boil for ſeven or exftit 


hours; then ſtrain it through a cli 
To every mutchkin of juice take a pol Bd 
of white ſugar- candy; clarify it WiN 
the white of an egg; let it boil well ; 
{cum it, and when cold bottle it up. 


1 yrup of Turnip. 


Waſh the turnip very 18 me” 4 
them with a cloth; grate them down and 
8 nein them through a clean cloth. T 

ä „ | every 
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every e <6; nice. take a 8 of. 
ſugar- candy; Gary + it with the white 
of an egg; let it boil well; ſcum i it, and} 
When cold bottle it uß. 


Y . Syrup of Nele. . 

1 Take the red nettles in the 88 of i 
EK year; pick and waſh them very clean 

: | tink two or three waters; beat them 

in a mortar, and ſqueeze out the juice; 

let it ſtand twenty- four hours to ſettle; 

then pour all the clear juice from the 

* Srounds. To every mutchkin of juice 

take a. pound of ſugar-candy, and cla- 

tit it; boil and ſcum 1 it, and | her cold : 

| Deg it up. 3 


cen 1 of FO 


1 Take the buds. of the true tohrlet ro- 
les; clip off all the red part. To each 
3 pound of roſes beat and ſift two pounds 
= of fine ſugar; pound the roſes very well 
„ in a marble mortar; then ſtir in the 
agar by degrees, and continue pound- 
ing until all the ſugar is thoroughly in- 
. Fare * orated with the roſes. If you t ng = 
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Clarify | ; fog gar.” "Toe every pound 9 
of ſugar take half a an ounce of cinnamon Te 
finely pounded and ſearced. The ſupa 
_ _ boil Wil Fo can blow it Dans 


mer; > chats: mix in Ge cinnamon; „ tak 
the pan off che fire, and preſs the fog! 4 
2 the ſide of che pan with the bacx 
of a ſpoon, to make it grain; butter * ; 
| ſmooth ſtone very well, or a clean pewter. : 
_ diſh, or a ſheer of clean white apr, | ? 


his cablets on es of theſe. lee} i Rand . 
ſome time; then ſcore it with a knife in 
| ſquares, and when it is quite firm take 


ire _ © on 

Fou may mae gin ger- tablet the 3 
ave way ; and to the pound of 1 2H 
take a quarter of an ounce of ginger | 2 , 
| finely beat and ſifted. You may put in 
more, if you love i it e fla voured o! | 


} * » 4 * * 8 
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the ginger. Superfine Saesh owt 
muſt be made with the very fineſt of ſu- 
gar; and in place of the pounded cinna- 


85 g : mon, you maſt put in rwo tea-ſpoonfuls 


ol the oil of cinnamon. Be ſure to mix 
the ſeaſoning well amongſt the ſugar 
before you turn it out of the pan. 


To make Barley: ſugar. . 8 


x ' Waſh a little barley, and put it on 
with boiling water; let it boil a little; 
then turn out that water, and pour more 
boiling water on it; put on a penny- 

worth of liquorice- ſtick; let i it boil un- 

til all the ſtrength is out of it; then pour 
off the liquor, and let it ſtand to ſettle, 
and pour all the clear from the grounds; 
take half a mutchkin of it to the pound 
of ſugar; clarify it with whites of eggs. 

It muſt be on a ſoft equal fire: you muſt 


- mot ſtir it much on the fire; it muſt be 


boiled until it crackles. This is a higher 
degree of boiling the ſugar than blowing. 
+ The way to know it, is to dip a ſmall 
ick into clean water; then put it into 


82 * ſugar, and try it with your 
 * reeth; 
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eth; ; if ic ſticks to 1 like lm it . 
is not enough. You muſt boil it a little 
longer, and when you hear it crack be-. 
tween your teeth take it off; have a 
ſtone ready rubb'd with freſh butter or. 
fine oil; then pour the ſugar on it; you pl 
_ muſt double it together, and cut it as 
faſt as you can with hig ſciſſars; give it ⁵⁶⁵ 
a little twiſt as you cut it. If you think 
the ſugar boils too furiouſly, put a very . 
little bit of fr eſh butter amongſt it. 


To make E ing for Seed or Plumb Cake. | 


Take two pounds of double-refin'd -_ 
 fugar 5 and ſifted; beat fix _Þ 
whites: of eggs to a froth; "ob a-little . 2 
gum- water alongſt with the eggs; tben 
mix in the ſugar, and beat it until it is | 
very thick; it will take two hours beat= _ 
ing: put it on the cake when it is takers 
out of the oven; then put it again into 


the oven a lictle, but take care it be not 
| too hot. | 5 


To mango Cucumbers, 


Take che greeneſt and largeſt cucum- 


=, 


Fo. L6 vers 
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bers you can get, befors they 1 to 
turn yellow; make a pickle of ſalt and 


water ſo ſtrong as to carry an egg; let 


them lie four days in it; make a ſlit in 
one of the creſſes; ſcoop out all the 
pulp; mix ſome black and Jamaica pep- 


per, according to the quantity of cucum- 


bers; cut down three or four nutmegs; 
flice ſome ginger, cloves, and ſome 
blades of mace; mix all theſe with a 
little ciuftard«ſced; fill up every cucum- 
ber with theſe ſpices, and put a fingle 
_ clove of -garlick into every cucumber ; 
then tie them round with thread to keep 
in the ſpices; lay green-kail blades in 
the bottom of the pan; lay in the man- 
goes, and ſtrew a good deal of pounded 
alum over them; then put in an equal 


uantity of water and vinegar, more 
than will cover them; put in along 


with the alum a bit of ſaltpetre; cover 
them up with blades, and put them on 
the fire; give them a good heat, but 


don't let them boil ; take them off, and. 


let them ſtand an hour; then put them 


on again, and repeat this 28 two or 
| N op | S th 485 | 
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| * times: the laſt time you put hes 
on, let them boil until they are of a good 
green ; then take them out of that, and- 
lay them between the folds of two cloths, 
with the cut fide undermoſt to dry; 
then clean the pan, and take as much 
ſtrong vinegar as will cover them; pur 
them into your pots, and pour the vine 
gar boiling hot upon them; put amongſt 
them any of the ſpices that was left 
from filling them up; cover them with 
two or three folds of a clean cloth until 
they are cold. 


Al green pickles are done in the PIO: | 
Fay as the mangoes; ſuch as ſmall cu- 3 
cumbers, kidney beans, famphire, E 


diſh * Indian creſſes ſeed, es 


x N o pickle Walnuts. 


Take full- grown walnuts before the - 
ſhells rurn hard, fo that you can run a 
pin eaſily through them; prick every 
nut with a big pin; boil a pickle of e 

and water ſo ſtrong as to bear an egg; 5 | 
eum it when it boils, and pour it t hot * 
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on the nuts; * « weight on he. 


| hold them down, and every four days 


make a new pickle-as ſtrong as the firſt; 
continue ſo s for four or five times; 
and when you take them out of the laſt 
brine, rub each nut with a clean coarfe 
cloth; boil as much ſtrong vinegar as 
will cover them; take black and Jes 
maica; pepper, cloves, and mace; cut 
two or three nutmegs ; ſlice a piece of 
Singer and a piece of horſe-radiſh ;, 
Put in three or four ſpoonfuls of mu- : 
Fard- ed, and a few cloves'of garlick; 
ſtrew in the ſpices amongſt the walnuts 
as you put them in; then pour the vi- 
negar boiling hot on them, and cover 
them up with two or ies folds * 5 a 
clean A . 


To picle Allele. 5 


Take the ſmall white buttons; ow 
hed. 3 in milk and water ; take thetn out 
of chat, and rub every muſhroom with 
à piece of elean flannel; and as you rub 
them, throw them into clean milk and. 


water; 3 then put them into a pan off” 


- Vice EE . | . | | NS: 
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San cold water with a little bit. of. _=_ 
_ alum; put them on the fire; let them = 
be near the boil, but not to bolt: take 
them off, and ſpread them efron two. 
cloths to dry; have ready boil'd as 
much of the ſtrongeſt vinegar as will 
cover thera; then put the muſhrooms 
into bottles with Leng white pepper, 
cloves, mace, and ginger. The vinegar. — 
mult be quite cold before you put it n? 
them; put a little ſweet oil on the tops 
” the bottles ; cork and tie them 3. 
very cloſe with a piece of leather. 1 


7 pickle Cauli flow erg. 


Take the cauliflowers when chey are 
0 larger than a ſmall turnip; take away 
all the green leaves from them; put on 
ſome milk and water; and when it 
boils, put in the flowers, and ſcald them 
in it; take them off, and lay them be- 
tween two cloths to dry; ; and when 
they are dry, put them into a jar: put 
in whole white pepper, mace, cloves, 
anch a bit of ginger, amongſt them; bout | 
a much of the beſt vinegar as will co- 
Is ver 
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ver t chem; you muſt let! it Bo cold befate 4 
von put it on them: you mult be ſure 
- that the cauliflowers be hard, white, and 
{ne of all blemiſhes. You may pickle | 
- turnip in the ſame way, but turn them 
1 t with. a turner: if you have none, 
and cut them down very neatly i in 
Pieces about the ſize of a walnut. 


| 7; 5 To Pickle Onions... . 


Take ſmall hard onions; FEE Geer 
onions are the beſt; pur them into a pan 
with cold water; put them on the fire, 
and let them be very near boiling; then 
tab off the ſkins, and lay them between 
two clochs till they are cold; put in- 
"white pepper, mace, cloves, and ginger, 
eee them; boil ſome vinegar, and 
ben! it is cold pour it on n ; 


To Pi elle Red Cabbage. 


cat down che cabbage i in very chin 
lices, and ſtrew a good handful of falt 
in e them; preſs them down in + 
a 2 and let them ſtand twenty-four 
hours chen . all che) Juice _ 
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pf AY your . onr'of chain mix 
ſome black and Jamaica pepper and 
eloves with the cabbage; pour vinegar 
boiling hot upon them; cover up the 
mouth of the can with two or three 
folds of a * and when "oy" are col „ 
cloſe them up. =”. 2, 4 \ 


4h pick Bi itroot. 


Put the bitroot inte a 55 full of ball: : 
ing water; take care not to cut nor 

break any of the ſmall fibres nor he 
ſhaws: when they are boiled gender 
enough, let chem cool a little bs i 
off the ſKkins with a coarſe Gall 
them down into a pot, and 
black and Jamaica pepper A d 2 
among them, and fill up the pay 
cold vinegar. If you. have a mite = - 
| dye any of the turnips or onid hs red zo 
put them in amongſt the bitroot, Vow 
may lice a few onions, and rde in a- 0 = 
1 — x cabbage; it gives tem 
. a aa „ 8 
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pound of kitchen; ſugar and a little ſalt; 
© bruiſe them in a mortar, and put them 
of a fine colour; let it ſtand to cool, and 


beſt of the barberries into a jar, and 


-— 


3 13 i I pickle ſhould be —_ up. with 
bladder, and a piece of leather 
tied Above; a wooden or horn {poon is 


he "beſt for lifting pickles, VV 


Fo Tomate Pichle-Lillo, or Indian Pick . 


it lie one night i in ſalt and water; ſcrape 


and cut it into thin ſlices, and put it in 


8 large ſtone- jar with dry ſalt, and let it 


| remain till the reſt of the ingredients 


ready; take one pound of gerne! 


8 


«.v - 
* 

* 

—— 


Take equal quantity of vinegar and 
water; into a chopin of that put half a 


then pick out the worſt of the berries; 
in amongſt the liquor; boil it till it is 
then ſtrain it through a cloth; put the 


when the pra 18 cold __ leteled r 


2 2 A — 2 0 2 — 0 2 2 my 


Take a pound of white ginger; let 
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peel off the ſkins; falt i it three days; 
then waſh it and ſalt it again, and let it 
lie three days longer; then waſh it, and 
put it in a ſieve, and dry it in the fan; s 
take twa ounces of long pepper ; ſalt and _ 
dry it, but not too much; take one ü 
ounce of white muſtard feed, two ounces” 4 
of turmerick-root ; pound it well, and 
tie it in a muſlin rag, and throw in all 
theſe ingredients into a well-glaz'd earth- 
en jar, putting a quart of ſtrong white- 
wine vinegar to them, juſt cold; do not 
boil it; and if at any time the liquor 
dry up, add ſome more vinegar; take 3 
the white kind of cabbages; cut them i 
into quarters; ſalt them three days; 
ſqueeze the water from them, and Top 
them in the ſun : do the ſame to cauli- 
flowers and celery, only the white part 
of the celery: French beans, ſalad, and 
aſparagus, ſhould only lie two days, and 
have a boil in ſalt and water, and be 
dried in the ſun, and throw into the 
pickle; ; keep chan very cloſe. White 
cucumber, or plumbs and apples, may _ 

be done in like manner with this rn 
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DG To make Sugar Vi inegar. 5 


8 To every pint. of water take half a 
ee of raw ſugar; let it boil, and 


ſcum it as long as the ſcum riſes; put tl 
it into a barrel that will hold it; and * 
when it is as cold as when you put 4 

barm (yeſt) to wort, ſoak a toaſt of bread 1 

in barm, and put it to it; let it ſtand un- . 
til it give over hiſſing; then bung 1 it; c 

let it ſtand in an equal warm place. If 

| vou make it in April, it will be ready © 
3 _ the ſeaſon of making pickles. « 
e To make Goofeberry Vinegar. | FY 


To every pint of gooſeberries allow 
three pints of water; the berries muſt I 
be quite ripe; bruiſe them with your | 
| f boil the water, and let it be cold, by 
and then put it on the berries ; let it 8 
tand twenty-four hours; then ſtrain it If 
through a clean cloth. To a pint of IP 
That juice pur half a pound of raw ſu- 
| gar; mix it well, and when the ſugar t 
is diſſolved, barrel it up; it muſt ſtand x 
nine or ten months at leaſt, T his is a 

15 very: ſtrong vinegar. 


o 
* 
* 
. . 
1 


3 UT. 3&8 
(ccc 


n cc. ä 
Ch. V. £ RE SERVES, PICKLES, &c. 249. ⁵ 
To make Ketchup, 


Take the largeſt muſhrooms you can 
get, and cut off a bit of the end that 
the earth ſticks on; break them in ſmall 

pieces with your hands; ; as you breaæ 
them, ſtrew ſalt on them ; let them 
ſtand twenty-four hours; then turn 
them into a hair- ſearce, 41 ſtir them 
often in the ſearce to let the juice run 
from them. When you have gathered 
all the juice you can get, run it through 
a flannel bag. To every pint of juice _ 
allow an ounce of black and Jamaica 
pepper, two nutmegs bruiſed, two drops. 
of mace, two drops of cloves, and a 
piece of ſliced ginger ; clarify it with 
the whites of eggs; and when it is very _ 
clean ſcummed, put in the ſpices, and let 
it boil until it taſtes very ſtrong of the 
ſpices; when cold, bottle it up, and 
put the ſpices into the bottles; pour a 
little ſweet oil into each bottle; cok © | 
them, and tie a Piece of leather a e 
the corks. + 


70 make Walnut Ketchup. 
Take the walnuts when they a are fall | 
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grown, before che meln turn . 
prick them with a pin; make a ſtrong 


pickle of ſalt and water to bear an egg; 
pour it boiling hot on the walnuts, and 


let them ſtand for four days; take them 


up, and waſh them with clean water, 
and dry them with a cloth; beat them 
very well in a mortar. Toerery hundred 


wWalnuts put on two bottles of ſtrong 


ſtale beer; the ſtronger the beer is the 
better; let it ſtand ten or twelve days 
on the walnuts; then run it eee a 
cloth, and ſtrain it hard to ger all the 


juice out; then run it through a flan- 


nel bag; put ir on the fire; clarify it 


with whites of eggs; when it is clean 


ſcummed, put in black and Jamaica 


pepper, cloves, nutmegs, mace, fliced 
ginger, horſe-radiſh ſliced, and- a quar- 


ter of a pound of anchovies; let them 


boil until they are ſtrong of the ſpices ; 


then run it through a ſearce; divide the 


ſpices equally amongſt the bottles, and 
put in a ſingle clove of garlick i into each 


bottle: when the ketchup is cold, cork 


10 N as the other ketchup. 
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25 make a T went 1 Barrel a Double 
T 1 
at eighteen pounds of ſingle e ZN 
"ity put it into the barre], and pour 
a pint of lemon and a pint of orange 
juice upon the ſugar ; ſhake the barrel 
often, and ſtir it up with a clean ftick till 
theſugar is diſſolved, Before you ſqueeze 
the fruit, pare four dozen of the lemons _ 
and oranges very thin; put on ſome rum 
on the rhind, and let it ſtand until it is 
to go into the barrel: when che ſugar is 
allmelred, fill up the barrelwith the rum, 
and put in the rum that the rhind is a- 
mongſt along with it. Before the barrel 
is quite full, ſhake it heartily, that it may 
be all well mix'd; then fill up the barrel 
with the rum, and bung it up; let it ſtang J 
fix weeks before you pierce it. If you ſee * 
it is not fine enough, let it land“ a week ; 
or two longer. | 8 


To male the true French 2 BR, a tuft, Ine 
_ which is one of the beſt compounced Dram... 


To two pints 'of brandy take four IP 
ounces of the kernels of aprons LIE + + 
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e ; bruiſe them in che mortar R 
take the thin parings of a dozen of le. 
mons and fix oranges; bruiſe an ounce 
of coriander ſeed; break half an ounce 
of cinnamon in Tmall bits, and take 
twenty whole cloves; mix all theſe ma- 
terials with the brandy. You may let 
them ſtand a month or fix weeks, ſtir- 
ring them often; put it through a ſearce, 
and take a pound and a half of fine ſu- 
gar; clarify it, and mix it with the 
_ ſpirits; then bottle it; put the corks 
I looſe in, and let it ſtand until it is quite 
fine; pour it from the grounds into o- 
ther bottles. You may filter the grounds 
through a paper or cotton in a filler. 
As we have not many of theſe fruits, 
bitter almonds will ſupply their place ; 
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but take only the half of the quantity, 

and don't bruiſe them, but cut them 
ſmall with a knife. You may put on a 

pint of good whiſky on the materials, 


and put a good piece of ſugar in it. It 
is a good ſeaſoning for puddings, or a 
| common Aram. 
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Familiy Dinners of Five Diſhes. 
C Plum. pudding. 
= Hour : . - 


3 ER Lamb's head. 
Kidney | Ld Backed * udding. 


Roaſt Mutton. 


Boiled Haddocks, 
| or Fiſh in ſeaſon. 
Brocoli. 8 Baked Puddin 
, Roaſt Veal. 
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e : Stewed Tongue, 
Spinage. Boiled Pudding, 
| Roaſt Rabbits, 
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| . Hancot of 
Dead. > Baked Pudding. 
. F N Roaſt Gooſe. 
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Beef Steak Pic” 
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A Rind of Beef © 33 . 


and Carrots | . 


Boiled Pudding. Salad. | 
Roaſt Lamb. 8 > , »* 
amily Dinners of Seven Diſhes. _ 
ances... 115 Potatoes. 


heeſe-cakes. 
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: Saddle of Mutton, — 


- Family Dinners of Eight Di x 


1 Cod's Head removed, win © © mb 
1 Rdoaſted Duckling. ä 
Sauce. Fr ER 
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nched Pit noo I Sn. Cauliflo wer. 
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Fracafee - -- Ss TEN 
Whitens. „ 
„ 5 Cuſtard 3 


5 in Cups. e 
Cold Tongne. | 
Boiled Leg Mutton, 
| e Cauper Sauce. 


* 
mes 


N : * ; 


Family Dinner of Nine Di 

VVV Fiſh removed, 1 
5 Ros of Pigeons. „ 
e e = oe obs Fe X L Ig 
HS : : | N 1 of Kernels, | 8 
Bacon and Beans. + "Soup. Bolled Cee 
Cauliflower, > e . OD # : 1 a 

EE --- 


M 2 


VS 


| | * 256 5 Bl LES OF FARE 


Marrow paſty.. . 


Veal Cutlets. 


3 Family Dinner of Ten Di/bes. 


Salmon removed, 
Roaſt Turkey. e 1 
Fried Fiſh. 
3 Fine baked 
Soup. Pudding. 
Sliced Turnips and 


Carrot with melted 
„„ Butter over them. 
Boiled Tongue 


=_ and Udder with Roots. 


Stewed Peaſe 
and Lettuce. 4 


ata Cream. 
Apricot Fart. 
Blanc- mange. 


F ricaſee. 


5 Soup removed, with 
Boiled Mutton and 
1 Cauper Sauce. 
Boiled Chickens | | 
with Cream Sauce. | 
|  Nultrooms ; .C heeſe-cakes. 
Pixeon Pie. 
Leden = Con ection Tarts. 
R oaſt Hare. 


Soup removed, 


Boiled Turkey with 


Oyſter Sauce. 


Hen's Neſt. 
Syllabubs. 


Jelly in a Cheap. 


F amily Dinner of Twelve Di i/bes. 


Roaſt 

- Tongue 

| Artichoke Bot- 
toms Fricaſee. 


Veal Olives. 


F. Family Dinner of F een D* * 


Scotch 
Collops. 


nien Cream. 


Orange Pudding. 


Egg Cheeſe. 
Wild Fouls. 


THINGS F OR © SU PPER-DISHES.” 


| Minced veal—Beef Reaks=—Roaſt 
- fow], chicken, duck, hot or cold -Roaſt 
bare Cold ſiced beef, cold ham, cold 
tongue Scollop oyſters or pickled „ 
ters Boiled tripe—Broiled fiſh Sau- 
ſages, raſped beef any fort of 5 
meat Veal cutlets, Scotch collops, cold 
veal or mutton Haihed—Fricaſee of © 
chicken, veal, lamb kernels, or any 
white meat—Pigeons roaſted or broiled. 
__ —Giblets ſtewed—Sliced coler—Lob- 


* 1 n | 
. 2 : > VIS. E 
* 8 ; 5 * 
F - : : 4 $ ; 
2+} 4 "*a 
3 8 . ; * » 44 
by 5 „ 
5 3 £%; 5 

* „ < 
| þ 5 

0 - 4 , . 

1 We. F..h vx * 
+ 5 39 4 - be 

K * 
3 5 * 6 
1 n : 
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ſter, anchovies, and fliced butter * 


Salmagundy— Turkey pout roaſted, or 
any kind of wild-fowl roafted—Cold 
wild. fowl or hare ſtewed down 
Pickles Fine minced pies, tarts, cheeſe- 
cakes, fine baked pudding, fritters, Ger- 
man puffs—Blanc- mange, trifle, or any 
ſort of creams you chooſe—Spinage, aſ- 
paragus, peas, artichokes, ſalad—Potch< 
ed eggs and ſorrel—Celery ſtewed or for 
a ſalad - Potatoes. Have always ſome 
garden diſhes according to the ſeaſons at 
ſupper. Buttered crabs in the ſhell, com- 
monly called 1 pies—Pan-cakes, 


+ 
* 
8 


* 
* 


0 F 


THINGS IN SEASON, 


IN EVERY MONTH OF THE YEAR. 


Lobſters, 


Meat. 
Opſe Lamb, Crabs, 
Pork, Cray-Fiſh, 
—_ Prawns, 
Mutton, Oyſters, 
Veal. FEY - __- Sturgeon. 

i = P on 
Haddodks + - Hare, ye. 
Cod, Pheaſant, 
Soles, Partridge, 
Turbot, Woodcocks, 
Thornback, Snipes, 
Skate, Turkeys, . 
Whitin Capons, 
Smelts, Pullets, 
Carp, Fowls, 

. Tench, Chickens, 

Perch, Tame Pigeons, 
Eels, Rabbits, 
Lanprey V egetadles, 
Plaice, Cabbage, 
Flounders, N 


| Skirrets, 


FA 0 &aRY: 


Coleworts, Sorrel, 
Sprouts, . Burnet, 
Borecole, Parſley, 
Brocoli, purple Sage, 
and white, Thyme, 
Spinage, _ Roſemary, . 
Cardoons, Lettuce, 
Parſnips, Crefle:, 
Carrots, Muſtard, 
Turnips, Rape, 
Celery, Radiſh, 
Endive, Taragon, 
Leeks, "Mut; + , 
Onions, Chervil, 
Potatoes, Fruit. 
Beets, Apples, 
Garlick, ears, 
Eſchalot, Nuts, 
Muſhrooms, Almonds, 
Salfafy, Services, . 
Scorzonera, Medlars, 
wth dos 


FEBRUARY. 


FJ) 


LIST OF THINGS in SEASON. '.agg * 


FEBRUARY. 


$39 


Meat. Lobſters, Coleworts, Sorrel, 
Ouſe Lamb, Crabs, Sprouts, Burnet, 
Pork, Cray fiſt, Borecole, - Parſley, 
Beef, Prewns, Brocoli, Purple Thyme, | 
Mutton, Oyſters, and White, Winter Savoury, 
Veal. . Sturgeon, Cardoons, Roſemary, _ 
9 15 Poultry, Spinage, " Sage 
| a nh Hare, | Carrots, *' Harigolde, 
Haddocks, Pheafant, Parfiiips, Lettuce, 
Cod, Partridge, Turnips, Creſſes, 
Soles, Woodcock, Celery, Muſtard, 
Turbot, Snipes, Endive, Rape, 
Thornback, Tut keys, Leeks, Radiſh, 
Skate. e | Onions, Taragon, 
Whitings, Pullets, Potatoes, Mint, ; 
Smelts, Fewls, Beets, Cher vil, 0 2 
Carp, Chickens, Garlic, Jeruſalem Arti- f 
Tench, Pigeons, Eſchalot, chokes. 
Perch, Tame Rabbits. Muſhrooms, a | k 
Eels, | _* Salfafy, - Frets © A 
Lampreys, - Vegetables, Scorzonera, Apples, | "+ 
Plaice, Cabbage, Skirrets, Pears. = 
Flounders, Savoys, « 1 
: — 928 * 
„ 8 = 
Meat. Flounders, Vegetables, Potatoes, 8 Xl 
Ouſe Lamb, Mullets, Cabbage, Dodd: :-- 3 
Pork, Lobſters, Savoys, Carbs, GE 8 1 
Beef, Crabs, Coleworts, „ Eſchalot, : - >. 
. Mutton, Cray F iſh, Sprouts, Muſhrooms, a | I 
Veal. Prawns. Borecole, Burnett, Y 
Fiß. 5 Brocoli, Purple Parſley, 3 
'Turbot, Poultry, and White, Thy, _ -Y 
Soles, Turkeys, Spinage, Savoury, , ) IF 
Thornback. Capons, Cardoons, Roſemary, cc,, 
Skate, Pullets, Parſnips, Sage, | | b 
Whuings, Fowls, Carrots, Sorrel, | 
Carp, Chickens, Turnips, Marigolds, 
Tench, Pigeons, Celery, tuce, © 
Eels, Ducklings, Eueli ve, err 
Place, Tame Rabbits. Onions, Muſtard, 


260 ner or THINGS IN SEASON. 

Rape, : aide.» Tay, | Hf Fatt, 
Ragiſh, 8 Arti Cucumbers, Pears, 
3 chokes, Aſparagus, Apples. 

Mint, Clary, . 
| Meat. ... - Chubs, . Vegetabler. Beet, 
285 fs Lam, Mullet, Coleworts, Lettuze, 

Cray Fub, Sprouts, All fortsof ſmall 
cp | Crads, Your'g Carrots, Salad, | 
Veal. - i Lobſters, | Brocnk = All forts of Pot 
VV. Prawus. Spinage, _- Herbs, 
Turbot, | Parſley, ſhoots of 
Soles, Poultry Cher vil, aug 

Skate, Leverets, Young Onions, 8898 | 
Carp, Rabbits, Celery, - Tragopogon. 
Fench, Duckling, Endive, 5 

rout, Pigeons, Sorrel, Fruit. 
Herring, Pullets, Burnet, | Pears, 
Salmon, F.wls, . Radiſhes, Apples. 
Smelts, . - Enn Fan - NO . - 
F All ſorts of ſa'ad, 
| Eels, Veretabler. All ſorts of herbs, 
* - Cub, Cabhages, - Peaſe, 
ts Lobſter, | Potatoes, Beans, 
Cray Flint, >} Carrots, Aſparagus, 
Berz Crabs, 5 Tarnips, - Tragopogon, 
utton, Prawrs. ' HB} Cauliflower, Cucumbers. 
Veal. 5 Artichokes, 
| Ponltry R: diſhes, . 
Fijh, „ Spinazre, - Apples, 
Torbot, Green Geeſe, -Parfley, Pears, 
Carp, Ducklings, Sorrel, Cherries, 

Tench, Leverets, Balm, ; Some Straws- 

Premt, Rabbits, Mint, berries, 

- "Salmon, Pullets, . Purſlane, Gouſeberries and 
Soles, | ee , en | . ants for 
Smelts, 7 ickens. | Lettuce, arts. 

DEE, 5. £ | FP JURE 
5 8 + 2 1 5 
2 


eat. 
AMB, 
| Beef, 
| Mutton, 7 
Veal, 


Buck Veniſon, 


Fi 
abe | 
Mackere], 
Trout, 
Carp, 
Tench, 


Haddock, 
Mackerel, 
Soles, 
Herrings, 
Salmon, 
Carp, 
Tench, 
Plaice, 
Mullet, 
Flounders, 


* Meet. 
AMB, 
Beef, 


Herrings, 
Smelts, 
Eels, 
Mullers, 


- Lobſters, 


Cray Fiſh, 
Prawns. 


Poultry. 
Green Geeſe, 
Ducklings, 


Turkey Poults, 
Plovers, 


Wheat Ears, 
Leverets, 
Rabbits, 


3 
Skate, 
Thornback, 
Pike, 
Eels, 
Lobſters, 
Prawns, 
Cray Fiſh. 
Poultry. 
Green Geeſe, 
Duckling+, 


Turkey Poults, 
_ Levercts, 
Rabbits, 


White Ears, 
Plovers, 
Pigeons, 
Pullets, 
Fowls, 
Chickens... 


1 


M utton, 


Veal, 


Buck Veniſon, 


1 ; 
1 f * 


Fowls, Rachitis TE 
Pullets, Onions, 2 185 
Chickens. Lettuce, 
| All ſmall Salad, 
| Vegetables. All Pot Herbs. 
Cucumbers, Parfley,, ' 
Peaſe, Purflane. 5 
5 Beans, 5 175 
Kidney Beans, mp8 
Aſparagus, Strawberries, 
Cabbages, Cherries, 
Sn Currants, 
Artichokes, GHoſeberries, 
Carrots, Apricots, 
*Turnips, Apples, 
Putatoes, Pears. 
kX. 
V PRs 7 wa e 
Peaſe” - Purlane, 
Beans, Parſley, 
Kidney Beans, Allſorts of Salad, 
Cabbage, All forts of Pot 
Cauliflo wer, Herbs. 
Cucumbers, be 
Mufhrooms, Fruit. 
Carrots, Pears, 
Turnips, Apples, 
Potatoes, Cherries, 
Ra diſhes, Strawberries, 
Finochia, Raſberrſes, 
Scorzonera, Peaches, 
Salſafy, Nectarines, 
Artichokes, 1 
Celery, Apricots, 
Endive, SGooſeberries, 
Cher vil, Melons. N 
. Haddoctl 3 
Fiſt, Mackerel, +: *W 
Cod, Herring, 8 


„ 
SM IE 
2 


111 ar or THINGS IN SEASON, . 8 

33 | BY : "$5 
* n b | Allfortsof5 8a 11 1 
YN bg . ale {2 œ ¹ll! FE __Allfort- of Herts, 
-— Flounders, Fowl, p 
a | * Thornback, © Chickens, | :" Purnips,." * Sx inagl; s 
* * Mullet, > _ _Leverets, * \- Poratoes, HD TE To 
_ - ” :—j I BE, Rabbits, '. Radifſhes, © Fruit. 

ö Pigeans,” , Finochia, „ Pears, 

>. Plovers, Scorzonera, apples, 
Ex Pheaſant, S8 fafy, Peaches, 
1 Wheat . Onions, Neckarines, 
ih, PR „%% *. * Plams, 
4384 r Eſchalot, SGrap es, 
ak = Peale, *- Axtichokes, * Figs, 

E 5 mY Beats, m Celery, . Filberts, 
—_ * Moor Game, Kidney Beans, Endive, N 25 ulberries, 
Trlurkey Poults, Cabbage, Sorrel, Geoſeberries, 

dee, © = Cauliflower, Parſley, Gurrante, 
— buch, e N ee Melons. 


50 


t P : E M BB E . 


Wen. Lender Kidney Beans, "Pinochla;- oo” 
—_— AMB, ts. e Lettuce, and all 
= Dee,” .- 2 Pondiry. 25 Cahbages, © - . forts of Salad, 
= Mutton, © Geeſe, A All ſorts of Herbs 
! —8 Turkies, ie,  Radiſhes, 
Y 5 OP "_ beate. 7 ullets, _ 'Turni S, by Fr uit. 
WE: Fowl,  —  Parſnips,  — Currants, 
==... *. Chickens, Potatoes, Plums, 
1 Ae + Ducks, Artichoke, Peaches, 
2 Had 5 7; "Pigeons, ö Cucombers, Peas, 
Salmen . Rabbits, | - Muſhrooms, . - Ap les, 
— Carp; rene, Srapes, 
Tach, 3s ""Larks, ee Onions, Figs, 
—_ Plaice, Co Sons Tee, | Walnuts, | 
__— 3 Pheafant, - -GarJic,«: - PFilberts, : 
1 Tboruback, . Scorzonera, HFlazle Nuts, 
Snxate, Moor Game. JJ + Nedlars =: 
—_ -:---- 5 1 Cardocns,  Quinees, 93 
1 FE os Endive, . Lazaroles, 
n . Qherries, 
Melons, , 


0 0 ＋ 0 B E R 


— * 
— 
* oe * 
* 


0 
S 


| Poultry. : 
Turkies, 
82 | 
igeons, 
Pullets, 
Fowls, 
Chickens, 
Wild Ducks, 
35 
Widgeon, 
Larks, 


Meat. 
JORK, | 
Lamb, 

Mutton, 1 OE 

Beef, 

Veal, , 
Doe Veniſon. ? 
| Fiſo. | 

Salmon 'F rout, 

Smelrs, - - © 


1er or THINGS In SEASON. - 


: Cate, 


Brocoli, 


Savoys, 
| 2 | 


„ 


Salfafy, , 
Scorzonera, 
Turnip-rooted . 


Inipe s, 


| Partridges, 
\ Dotterehs, 


Woodeocks, and Black I Figs, 
niſh Radiſh, 
Fires, 
Pheaſants, Onions, 


'» Leeks, Tx 


Lobſters, 
U Oyſters, 
ro Muſcles, 


. Rabbits. 8 
5 ee. 
i n 


15 Meat. . | 'Gud ons, 

Ouſe Lamb Lobfters, 
Oyſters, 

. ' Cocklcs, 


Salmon Trout, Pullets, - 
Chickens, . 
Pigeons, 
Wild Ducks, 


Teal, 


„ Ty 
Fa 7 


NOVEMBER. 


Eſchalot, 
Rocombole, 
. Celery, 
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8 Detern 


Hie, 
Pheaſants, 
Partridges, 


I 


Vegetables.” 
Cabbages, -- 
Savoys, 
Borecol, 5 


- Sprouts, 


Colewort, 
eee 
Spinage, 


Jeruſalem ant Creſles 


chokes, © 


Carrots, - 
Turnips, | 


a n 
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5 8 1 
W ä 
Sao res _ 
Skovets, B 
Se rz . „ 
- Onions,” | 
Ef chalot, :. 
| Beet, LEES 2s: , 
n 3 
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th zle Nuts, Services. 
3 Orapes. 


Near. - _— Eſchalot, 
oled. Optters, | Dotterels, Rocombole, 
Pichle, Larks, Celery, 
Muſcles. Wild Ducks. Endive, 
| EN Spinage, 
raptor Beets, 
8 and White refer, 
. Brocoli, _ Lettuceand ſmall 
Pullet, Cabbages, Sallad, 
"Capons,, Savoys, Pot Herbe, 
Fowls, * Borecole, Cardoons, , 
Chickens, Carrots, | : 
Ei om, ö Parſnips, Fruit. 
8 bits, Turniſsę Apples, 
Woodcocks, Puraty ,* 5 Pears, 
Siupes, n Mledlars, 


are, Pes era, 2 


Par ridges, : : I. | 28 
Pheaſant, 


